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T "H E fellewing Receipts wat AF 
Collected by a Gentlews- | 
. 45 formerly kept a Boarding 
| School, her often being Importun'd 
by Jo Friend's, for Copies of them, 4 

1 occafion d their being publiſhed, «| 
thereby to oblige her Friends at 
a2 eaſy Expence and ſave ber- 
e much Trouble. We hope they'll | 
Pirove acceptable ro the Publick, * i 
ing the moſt uſeful Receipts in 
Cookery, Paſtry, Preſerving, Pick- | 
ling, and Condying, which are at |} 
- preſent uſed, laid down in an | 
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Guide br r Preſerving, Ge. 


0 e ens oran- 
ges, Take of the n 
and beſt colour d ſevil 


mall 


Warn oranges, pare them, and 
ben cut a hole at the end where 


1 alk did; grow, 1458 put 285 in 
a braſs or copper pan of clean wa- 
tet, and ſet them over a gentle fire 
made to burn clear, and boil them 
till you can thruſt a Straw through 5 
them, ſhifting the water twice, 
then take them off and put chem 
into cold water; when they be 
cold, take out cement with a lit- 
_ tle tick made in the faſhion of ap 
__ ape ſpatula ;- as you take 
out the meat put them i in cold wa- 
ter and let them ſtand forty eight 
hours, in which time ſhift them 
four times; if you will uſe. pow- 
der ſugar, clarify it wick whites 
of eggs putting a pint and a half 
| of water to a pound of ſuge 
ſcum it clean and ſtrain itt £ 
A 1 of white * then ws 


che oranges on ſank to them FO a 
place them in a fingle row in a 
preſerving pan, and put as much 
clarified ſugar to them as will 
handſomely receive them to boil 
them in, then ſet them on the 


dre, being gentle, make them 
juſt boil and ſet them by one day 
8 8 

" IJ then ſet them on 4gaitr and let 
"Pp them boil. half a quarter of an 
8 hour, and ſet tem by another day; — 
23 then ſet them on the fire and 

© IN boil them till enough, which you 


the ſyrup on your finger, for when 
it will rope it is enough; vl 
1 turn them ſo as they may 


what they are, then ſet them by 
I: be cold; then if o 
„ - will . 


may know by trying a ebe of 4 


be preſerved all over alike, and 


l — 


fer 


will 3 any of them, take 


and boil them, ftirring them 
with a braſs flice with holes in 
it, which muſt be your director 
to know when they are enough, 
that you may blow the ſugar 


through the holes of the {lice in 
Iittle eee then take them 
off and let them cool a little, 
ſtirring them with the flice, 
then lay them on a dry ſplintred 
ſieve to drein and cool; and 
when they are cold, if you 
would keep them any time, 
; wrap them up in the ſeveral pa- 
pers and keep them in a dry clo- 


| ſet, but put them not in a ſtove 


or near any fire; and if you 
put any oranges in jelly, then take 


YL ſome Pippin and pars and core 
| them 


lay the papers upon the jelly and 


11 


them and cut them in ices it into 5 
clean water, and boil them tilt 
you think the goodn 


out of them, then ſtrain it of _ 


and let it ſtand till it is clear, 
then take a pint of that liquor 


and put to it a pound of double 
refin d ſugar and boil it, and ſum 
it clean, and when it will jelly _ f 
have your oranges put into glafles 

fit for them, and put the jelly to 


them and be ſure you cover them 


with the jelly, and when they be 
cold cut paper fit for the glaſſes 
and wet'them in fair water, and 
dry them in a napkin Half dry, then 


tye them over with dry ry papers, 7 
and do not put them in a ſtove or 
near any fire, but in a cloſet ; 


v3- you : 


is bokd 


you may eg | and candy 
orange - chips, halves and quar- 
ters of oranges the ſame way. 


75 Prev whole Oranges 


TD Take them ad lay them in wa- 
= ter three days, then pare them 


very neatly and cut a hole at 


; the end where the ſtalk do grow, | 
and boil them very tender till a 
ſtraw will run through them, 

then take out the meat and put 
them into clean cold water, «9 
= clarify ſome. ſugar, , with a. pint 
and a half of water to a pound 
of ſugar, then put them in a 
pan and put as much of that 
ſugar as will fill them · and cover 
chem; let not the Gap be too 


thick, 


To 


„chick, then cover thous with 2 
- I ſheet of white paper upon them, 
which is good to keep them and 
all other ſweetmeats under the 
ſyrup in the time of preſerving, | 
then ſet them by for two nights 


you may tell ten; if there doth 
ariſe any ſcum rake it off clean, 


„ and cover them with a paper * 


next day, then ſet them on the 


en by for two days, then boil them 
nt in the ſyrup till it will draw 
id ropy a little, and if the ſy- 


and a day, then boil them whilſt 2 


| again and ſet them by till te 


fire but not to boil and ſet them 


a frup do decreaſe you muſt add 


er [forty eight hours more, then ſet 
o them on the fire and boil them = 


more to it and ſet them by for 


1 

| : 
TY 

1 


a 


til! you i fee they are chro e- 
nough and that the fyrup will 
rope, then cover them and ſet 
them by till next day that you 
may candy them, or put them 
in jelly as you do the whole o- 
ranges in the receipt beſivettivs 
tion d, but you muſt take a new 
HP ſyrup to candy them in; and if 
Fou would have the jelly to be 
very good you muſt uſe double 
5 nen ſugar. 1 


2⁰ 2 Marnalade vo Oranges, 
1 ake the pen as forr ſevil o- 


ranges and boil them in four ſe- 
veral waters till they are tender, 

and put them into fair water 
- and let them ſtand three days, 


oY 


5 - 


hikting che water twice a dot | 
then drein them from the water 
and pound them in a wooden 
morter, then take ſome pippins 
and pare and core them and 


they are ſo ſoft that you may force 
them through a cullender, when 


the orange to its, and boil it a 


pound and à quarter of ſugar | 
beaten and ſifted and put to it, 
and ſet it on the fire and keep 
it ſtirring till you perceive it is 
e- enough, which you may under- 
Jes, ſtand by dropping a little upon 


ter 1 
. put it into flat 5 or ga | 1 
ays, 


weigh a pound of them and | | 
boil. them in fair Water until 


it is done put half a pound of 5 1 


little together, then take one 


a Plate, and when it is enough | 


496i) 


ſes, and chen it is cold, paper 
it up in your cloſet. You may 
make cakes of the ſame to dry 
by putting a pound and ten 
ounces of ſugar to a pound of 
Pippins and half a pound of o- 
flanges, and lay it out on plates 
0 
and to make it dry and criſp, you 
may ſhake a little fine ſugar over 
| it, put it in a piece of fine lin- 
nen, and when one fide is dry 
turn them upon papers in a dry 
ſieve and ſet them in the ſtove, 
and when they be dry pack them you 
in a box and pou eren Nate hing 
each ig our 


and put it in your ſtove; 


1 I . . a 
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E nale Pap of Pippin. 5 
a Firſt quarter your pippins and 


core them, then pare them, 
den weigh them, and {lice them 
into fair water as much as will 
boil them ſo tender that you 


> and boil it till the wa- 
er is -pretty well gone and it 
as thick as apple-fauce, then 


may pulp them through a cul- 
ender, then put them in the 
pe. again and ſet it over the | 


m|þ you muſt take and keep. it ſti- 
en Bing that it doth not loſe the co-- 


jour, then to a pound of pippins | 


r refined ſugar powdered 5 
1 bed through a — 


take a pound and one ounce ß 


6 2 
Wy * 
* 3 N 
: 
Ti i » 
C 
” : 


14 


and put it into the pan to 10 
pippins and ſet it over the fire and 
let it boil till it is enough, which 

you may know by dropping a 
little upon a plate: you may 
U lay it upon plates to dry: when 
it is cool, duſt it with ſome fine 
ſugar beaten and put into a piece 
ol fine linnen and ſe it in the 
ſtove, and when one fide is dry, 
| _ then lay ſome papers in a. dry 


|  fplintred fieve and turn it into 
| tie ſiere and duſt it, and ſet it 
in the ſtove till it be quite dry, 
"= then pack in a box with papers 
between each laying and keep it 
in a dry cloſet not near any fire 
| nor in a ſtove. If you would 
= colour, take ſpinnage and beat 
ll Ip: and firain the juice into an 
e earthen 


31 


earthen. pan or pipkin and it will 1 5 
divide it ſelf like curds, then put 

it on a light hare ſieve, and 
let the chin ran from the thick, 
and take the thick part and 

put it upon an Earthen plate, 
and with the back of a filver 


very fine, and there be no black |} 


of it into your paſt as will make 
it of a good colour, and mix it 


be fore ey. 


ſpoon work it about till it be | 


ſcums in it, then put as much 


well together that it may be all 1 
alike, then * ts it out to an as. 


5 .t 4 3 


. E7 WY pry Colouring fir 2 Pipe 


| WE 54 an or dre 
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| 1 
| Take one ounce ok coding t 
* and beat it very fine, then put it 

into three quarters of a pint of  Þ 

fair water into a skillet and a f 

| quarter of an ounce of Rock- al- 

lom, and boil it till you think 
the water hath got out all the 
gioodneſs, then ſtrain it through 
a piece of fine Holland, and put 
it into a vial and put two oun- 
ces of double refined ſugar to it 

and keep it by yours it will 1 
5 good fix months. 


= 


, 


1 n April that is tender and green, 
then flit them and boil them in 
water till they be tender, then 
peel them and put them to freſh | 
fair water, then take a pound kf 
double refined ſugar to a pqund 
of angelico, till the ſugar be 
made into a ſyrup, and ſet. it by 
till i= becnld, then pus 10 the ange- | 
ſet it on the p tha gil, it be ready | 
to boil, then take it off and cr. 
ver it with paper and ſet it; by 5 1 
lll it be quite gold,, then, ſet it - | 
on a gentle 
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Y Candy A EA 


1 ake the ſtalks of nes - 


fire and boil it up | 
till it will, candy, which you, ma 
C 2 know | 


4% 


know by blowing the fogar 


through a lice that you ſtir it 


| with, then lay it over upon dry 
MH ſplintred ſieves and when it is 
| cold it will be 0-5 to put up 
11 a box. 1 


To P riferve Green Avi cocks 


Take apricocks before" ate 
have ſtones in them, prick them, 
and put them in fair water and 
ſcald them over a gentle fire till 
1 they are tender, then put them 
in fair water again; then take 
(a pound of ſugar to a pound of 
I apricocks, clarify the ſugar into 
I a thin ſyrup, you may put a quart 
of water to a pound of ſugar, and 
let the ! fand till it be 
quite 


quite cold, chen = the; gpri> 
cocks .into ther preſerving} pan, 
and put the 


ſyrup on the fire and boill it till ; 


it. will draw ropy a little, inp ; 


pack the apricocks in the pa 


and put it to them and let . | 


ſtand till the next day, then 
drein them from the ſyrup and 


pack them in glaſſes or pots, then 
put ſome pippin- water to the - 


roſs and boil it a little to male i 
* c 5 . it 


ſyrup to them, and 
let them ſtand twenty. four hours 
covered down; with à paper, 
then ſet them over a gentſe fire 
and let them boil, then ſet them ] 
by till the next day Yo i then ſet | 
huts on: the fire again, and let | 
them- juſt boil, then ſet them i 
by one day more, then ſet the |} 


7 
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it "i | then ftrain it e h 
a hair erw, then boil it till i 
will jelly; if you pleaſe, you may 
make a new jelly with double re- 
fined ſugar and pippin water, as 
formerly directed in the en 
for doing whole oranges. 


If you would dry any apri- 


-cocks' green, you muſt 3 
them firſt, and when they a 
preſerved, then take half the 95 


rup that was, and as much ſu- 


gar and boil it till it will draw 


topy a little, and pack them in 
the pan and put them and ſet 
them on the fire, and let it be 
thorough hot all over, but 
not to boil, 


then cover them 


down with paper and ſet them 
in the ſtove for - a- day and a 
? 7 night 


(a9 


night, then take them out and | 


drein them on a ſieve and lay 


them on plates to dry, then duſt 
them with double refined ſugar 

beaten and put in a piece of fine 
linnen and ſet them in the ſtove 
to dry, and when one fide is dex 
turn them on papers on a dry 
ſieve, and put them in a ſtove, 
and when they are dry pack 

them up in your box wich Hoe 0 


between each ing. 


I . 9 little FE 3 +" 
piece of fine linnen cloth, 4 ſome "i 
n put in 


Aal refined fugar | 1 
it, and bang it in the flove to 


keep dry, and it will be '\conve- || 
nent. . n, — all 3 = 


| 
1 ” 5 1 
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c 20 * 
2 make Parches Amn. b. che 


* a . af, fr and cot 
make it into ſyrup and boil it to N ter 
a candy height, then take three ¶ lenc 
i quarters. of a pound of Jordan Ethre 
almonds and put into it; keep ſug: 
ſtirring of them over the fire til bolt 
they are dry and criſp, then put ¶betv 
them into a box or e and in a 


5 keep them dry. 


7 nale a Po 4 Green Pippins 


Take: green pippins pk ſcald 
8 0 them: and peel them, and have. Nuit 
freſh warm water ready, and put pin-x 
them into- \ and. cover them form 


1 cloſe and keep them warm till 


9 


[a1] 


a wed * very green, then 1. 5 
che pulp of them, but take care 
| [you do not put any part of the 
d core in it, then beat it in a mor- 
to ter and pulp it through a cul- 

ee lender, then take a pound and 
an three quarters of double refined ; 


EP ſugar, make it into a ſyrup and |} 
ill Bboil it till it will roll into a ball | 
ut between your fingers, then N — 


nd Fin a pound of the pulp, take it 


land ſet it on the fire again 


off the fire and mix it together 


16. Hand boil it till it be enough, | 
© Fyhich you may know by drop- "= 
ald ping a little upon a plate; do | 


We. 
but 


ith it after, and with other pip- 


em former eps tak 4 


2 
* — 


be 


pin-paſt, as vou will etl ima 


a F? 
: 
” $ 
5 . 
| | | - ww 
To | 
| 0 | | | 
y 
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K 
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bs 22 9 
2 Prof erve + Gonberries 8 5 


Take laws 8 gocsber 
| ris and pick off the back but 
let: the ſtalk: be on, then ſtone 
them and put them into a pan 
of water and ſet them on a gen- 

tle fire juſt as they may be ſcald , 
ing- hot; let them ron covered 
down cloſe; and let them: ſcald 
till they be tender but not t0 
break any of them, and whe 
they be . take them wp 
8 nf put them into cold water 
then take a pound of fine ſugz 
0 pound of goosberries ane 
clarify it with a pint and a hal 
of water to a pound of ſugat 
48 then let the — be cold, 2 


puacd 


[23 ] 
pack. the 3 in a pre- 
ſerving pan ſingle and put the 
ſyrup to them and ſet them 

over a gentle fire and let them 
heat till they boil, and when 

they have boil'd and you per- 


chem by till the morrow, then 


boil them till it begins to rope 
and ſcum it and put it to them 
again and ſet it on the fire, be- 


morrow: J 1 you would: ut any 


. and pick them and 
il them in water and make 
: i 


ceive the ſugar have entred them, x 
cover them with a paper and ſet | 


take them out of the ſyrup and i 


ing gentle, and let them heat - | 
gently, . cover . with . 


of them in jelly, take ſome | 


1 


a Seas. and ſtrain it and 
let it ſettle, and uſe a pint 
of it to a pound of ſugar, 
let it be double refined, and 


make a jelly of it; pack. the 
goosberries in pots or glaſſes and 
| Cover them with the jelly, and 
wben they are cold, cut papers 
fit to them and wet them and 

cover them with it and tye them 


over with dry ones and ſet them 
in your cloſet. If you would 


dry any of them, boil as much 
ſugar as will contain them till 
itt will rope, and pack them in 

the pan, and put the ſugar to 


them and ſet them on the fire 


= they be thorough hot all , 
then cover them with papers and 
ek them in the: ſtore a * a” 


639 


a a night, . drein them Rott, — 
the ſyrup and lay them upon 


plates and duſt them with the 
bag of ſugar as before directed, 
1 Gonheuloiiy the ſtove, and 1 
when one ſide is dry then turn 
the other and duſt them again, 
and ſet chem in the ſtove till 
they are dry, then pack them 


in a box wih 1 ca? between! 1 


each kying 191 1 4% 
5 nale 7 Y f gun 
438) VA Wi aK 


Take "this cnet and. Arip : 
them in your preſerving pan, 


and to a gallon of cutrants pt ut ; 
197 pint? of water, ſet them on Hes 


the fire and boil them) then ſtrain 


e through! a 1 and let it 


R bade, 


1 
4 
1 
x 
81 


. 
x TEES > ** IC 2 * rr — = F4 P ; . — 4 — 
— — ee — ae "M7 — 


— — —— — — — — 
. * 


TO than take A2 pound; 1 of 
loaf ſugar, either Gogle or dou- 
Y ble-refined, and beat it and pat 


| it to a jelly, which you may 

e by ſetting! ſome by in a 
8 glaſſes, when cold, paper Abbe 
over with wetted) papers and tye 
them over with other PN 
and ſet them i in ard cloſet. | 


car 


à pint of juice and boil 


then put it into hor 


7 nale 8 ver. ny ſoarp- vaſted Mar- 


molade g Cherries. | 8 | | 75 


13 ke, "oP pounds of Samen 
wih out Genes and a quart of 

juice of gurtants, and put them 
Is; a preſervitg-pan, and ſet 
Nen oyer che hong and dry a- 


9 


—— 


ae or maſh them, then take : 


three x 


to ſyrup and 


: 75 mbc. withow tones. 


of ſugar, clarify it to a fyrup and 
boil it till it ropes very ſtiff, then put 


rn 


ks watetiſh Part, . 


nds of n made in- 
boil'd candy-high, : 
then put the cherries to it and 


ſet it on the fire and let it boil || 
till it comes to a body, then 
put it into flat pots or glafles; | 
when cold, cover it with wetted || 
papers and tie them ovet with — | 
other dry papers, and ſet them 4 
in Your: cloſet. 17 3 


N 
* 24% 3 
„ 4 


Stone your abend, and 0 = | 
pound- of cherries: take: a pound | 


in n the n by letthe 
8 1+ 0-2 > 1 | 


T8 


* gar boil over them, then have 


— by you a quarter of 


a pint of juice of currants, 
and when the ſugar boils over 
the cherries at four ſeveral times 
put it in, (be careful to take off 
the ſcum from all things that 
you do) let the cherries boil till 
your ſyrup is become a jelly, 
which you may know by trying 
ſome in a ſpoon; you muſt take 
them off the fire and ſhake them 
iometimes that they may not 
ſtick to the bottom of the pan, 
and when they are done put 
them in flat pots or glaſſes, 
and cover them with the jelly. 
and when they are cold paper 
them with wetted papers and 
. tie them over with other papers 
"8 ET ; and 


” 1 
and ſet them by: they will keep 5 
a year, but do not ſet them in 

the ſtove. You do morello cher- 
ries the fame way; only if ”_ : 

would have . keep, add 
two ounces of ſugar more. 


2 Pro 2 Cherries with Stones, 


Take ah beſt. cn cut 
the ſtalks off half way, then to 
a pound of cherries take a poun& || 
of ſugar made into a ſyrup and 
boil'd till it will rope very well, 
then put in the cherries and boit || 
them till the ſyrup will draw, | 
which is meant roping, then 
they are preſerved enough: but 
cherries with ſtones muſt boil. 
a ile * take chers off 


185 and let ae ſand a little or 
elſe the ſtones will make the he 
rup grow thin again. If you 


would have them to jelly you 


CES) 


muſt put in two ounces of: ſu- 
gar more, and a little currant 


Jelly. Theſe are good for people 
that is troubled with droughts 
to take ſometimes one and keep 
the ſtone in their mouths. 
muſt put them in pots — pa- 
per them as you do other things; 
only when ſweatmeats are not 
in jelly you need not wet the 
papers, for wetting the paper 
b to Ahoy it "ONE" icking to 
«a mon r: 21 


S 
5. 


[3 31 bl 
75 make 2 2 Racherries. | 


Make a decoction of rasberries 
as YOU do of currants, and ſtrain 
the juice and let it ſettle, and 


put a pound of loaf ſugar or better 


to a pint of the juice, and boil 
it till it will jelly, then ſcum it 


and put it in flat pots or glaſſes, ; | 
and cover them with wetted j 


paper when it is cold, and cover 


them with dry ones. and put. it | 


in 7 Gaſes. te W 4/91 


. 


To a 3 Cakes 2 of PF; Cur. 
ranis or nne e 10 2 10 0 173 
e ee . n 


Take . ar ; currants 


make a decoction as I have be- 


fore 


An 


ſore directed in the receipt 1 
jelly of currants, then to a pound 
| of decoction take a pound and 
two ounces of double refined 
| ſugarpowdered and fifted through 
 afineſearch, then put in the juice 
into the pan and put the ſugar 
to it, and keep ſtirring of it over 
the fire to mix it all the time 
it is on the fire, and let the ſu- 
gar be quite diſſolved and yon 


pPerceive it is clear, but be ſure 


let it not boil, then ſcum it 


clean and put it into clean 
cake glaſſes, and when it is cold 
2 it in the ſtove, there being 


gentle heat, and when the 


. . ſide is s dry then turn 
them out of the 
pieces of vids g and ſet 


glaſſes upon 


. 


13 


it in "RA 4 again, and when 
they are iced with ua firm ice, 
turn them upon papers in a dry 
ſplintred ſieve, but you muſt 
turn them with care that the 
icing do not break, then ſet them 


the other fide; for the ficſt icing 


will diſſolve, and when they are 
firm pack them up in 
with paper between with care; 
Jou muſt lay but two layings in 
a box; they will keep a year 
if. you give freſn papers ſome- 

times. If you pleaſe you may || 
put in a few ſeeds in the rasberry || 
cakes, which will make them 
ſeem the brig ghter, but the ſeeds 


2 You * make ar — Ei 


in the ſtove. again to be iced on 4 


a box 


muſt be in all che time tliey are 


1 of « currants the ſame ways as al. 
| ſioßõ pears, plumbs, pippins, cod- 


ſtrong decoction, with fruit and} th | 
lo uſe tl OT 


= 7 Py Cherries 10 1 all th 


ro pounds of them, then boi 
one pound and a quarter of ſu- 
gar till it is candy-high, then put 
in the cherries and ſet them on 
the fire and let them boil, but 
vou muft ſhake them often, and 
when the ſugar hath boil'd quite] on 
over them and the windinekif 
hath boil'd out of them, ſcum 
om: with a ſheet of a: pa- 


[44], 


Tins, or quinces, if you make a 


we fame We of ſugar. 


0 . 8 a | ſh 


e 1 


* 


13531 


al- per and ſet them by till che 
od- morrow, then lay them on 4 
af ſplintred fieve to drein, and n 
and they are well dreined boil one 
r. pound of ſugar till it will rope 
Aoery well, then put in the cher- 
ries and ſet them on the fire 
and let the . 
over, but let them hardly boil, | 
then take off the ſeum and put 
them in a clean earthen pan and 
cover them with paper, and ſet | 
them in a warm place in ches I 
ſtove for a day and a night, then | 
drein them on a fieve very clean 
from the ff up and lay w_ 
on cleau thieves: to dry that 
have ey {ogra holes But on 
bag ap * em inc "_— 2 
+840 | and 


i pe 


be ſcalding-hot all! 


uſt them with the ſugar | 


and when int gde! is dr y:then 
turn them on the 3 and 
duſt them all ſo, and ſet them 
5 in the ſtore again till they are 
quite dry, then pack them up in 


a box with papers between each 


j as y lay: them 
Ro Jou mun 


| ab boil them dill the ſyrup. will 


. 7 
5. |  dray 
'Y * 44 

1 5 6 8 . ; ; p 

| | | 


5 laying. Lou muſt mend them 
Ol t to nw and 


1 ſhift the papers ſome- 
dimes after they be puck "ow in 
! che k box. trans is x 
[| og | tl. | £ ks 13962 
HH 1 ry would * darin ih: 
th eee xt $43 0% 


. 


1 one wary ak * | 


2 boil it till it will rope very by 


| 5 5 well, then put 
ef cherries with ſtalks and 


in two pounds 
tones | 


fowl 


wa ropy as then ſet chm by, - 
and the morrow w, boil the; ſyrup 
and ſcum it, then put the cher- | 
ries in again and boil them | 
till the \Hrup , rope again, 
then put them i in an earthen pan 


_ et. them in the ſtove all 


on the morrow drein Fa 


the cherries. without, ſtones, and 


ſtones. ., 5 yy 0 
4 # 9 ©... s BD. -.o 4 2 by 
F 


ab 75 Preſerve Currant Whine mo 
ar no * 2107 Ked. „„ 


all and my out the ones, then 
an OP to 


| from. the, ſyrup and duſt them 
vith the. fugar bag as you do | 


dry, them: ha 43, ern without 1 


Take of the beſt and 1 LI 


currants that are not too ripe - | 


| more, and bof it til will: ball 


0 FE 

1 

= a 21 
che ſugar boil over tl 
I! 5 ver nem -Dt 


=. them ſtand Falf an” hour, then 


rw 


to a ed of currants take 4 
pound of ſugar or ſomething 


between your fingers, then put 
in the cutrahts and ſet them on 
the fire, ſtraking often, and! Tet 
Fe n to 00 
e theth fan bo 


feet them on the fie ag, and 


Dou them till it wil Je ons 


put them into pots or glafft es 
and paper them and ſet them 


= are IBA them. ag 


In the cloſet, por in two vr 
three ſpoonfuls "of | Juice as you 


* | "£5 . Pay | 
hk. ef 73 $8 * 4 0 8 17 4. ' : 


75 Dry Currants « White 6 or , * 1 


Stone the. Currants 1 tie 
them in; | bunches as big as 


currants take a pound of ſugar, A 
and. boil. it till it * rope very | 
well that it wh, almoſt. coll = 
between your fingen, then put 
the: cyrrants into it, and ſet it 
over the fire and let the 1 | 
Ft br 95 then ſhake them, | 


then + and ks on it for 1 they 
will loſe. ee ec, 5 9 
en off the ſcum and cover ther 9 
i with papers and ſet them by | 
twenty four hours, then - 
1 chem, on en fieves with | 
i BY "OE 


you pleaſe, then, to a pound of 5 | 


4 0 TA 
wide holes to Aid: and . 
another pound of ſugar till it 
will draw ropy, then have” them 
pack'd in a narfow pan that the 
| Jugar may cover them, pour it 
| upon them and ſet them! on 


ue fire and let them be ready 
to boil, then put them under 
ll the ſugar and cover them with 


/ paper and ſet them in a warm 
| place in the ſtove twenty four || Pr 
hours, then take them out and 
let them be quite cold, then lay 
them in a fieve to drein clean 
from the ſyrup, then ay them 
on another dry ſieve to dry and 
ſet them in the ſtove, Having 
ſhook the ſugar bag over them 
firſt, and when one ſide is dry 
dun turn the other, but you 
F muſt 


[4 41 + | 
4 turn them n papers and — 
duſt them again and ſet them | 
in the ſtove Gil they be quite 2 
dry, then * them in papers 
in a box and ee! them ain 
your cloſer. 5 1 5 


n P 0 N 1 1 
T3 * 4 2 8 — 4 * 2 — 2 * 
NE , E — 1 — — Ws 1 
. 4 BG b \ : tt; — _ : 
2 — . > — — — 
8 2 — * = : 
. ad _ n a” 


8 12 


— 
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7 P refers An _ 


Take the beſt and Py a- 
pricocks that are not too ripe, |} 
firſt ſtone them and pare them || 
into water, then weigh FD and | 
have your preſerving. pan very | 
clean, and fair water in it, into | 
which put the apricacks and || 
ſet pg over a gentle fire, ank 
let them ſcald indifferent tender, 
then take them vp and put them | 
into cold water, en. take the | 


E 3 * 0 | 


"5 
| 
it 
* 
i 
{8 
/ 
1 
i 


ll enter them all alike and 


E 


i E per of them in fine ſugar 
Il] clarified very clean and boil it 


till it will rope, then put in 
the apricocks, being firſt drein- 
ed from the water, ſet them on 
a gentle fire and let the ſugar 
that 
the ſugar is gone through them, 
then ſcum them and cover them 
down with Writing paper and 
ſet them by till the morrow, 
ll then take a clean dry ſplintred 
fieve with wide holes and lay 
them a dreining on it for an 
hour, then pack them in a pan 
and boil the ſyrup till it will 
draw ropy and put it to them, 
and ſet them on the fire and 


them a yu er * oY boil 


2 


give 


| [8] 
ar a little; chen take off the" Teurn 


it and cover them down with” pa- 
in per and ſet them by twenty 


t- || four hours, then drein them from 
on the ſyrup as before, and when 


gar they are well dreined pack them 
hat in pots or glaſſes, and take the ſy- 


m, || rup they were preſerved in and one 
em third part more of freſh ſugar that 
nd | is clarified,” to which put a fifth Þ} 


w, part of water made very ſtrong 


red with codlings, for you can get | 


lay no pippins at this time of year, 
an let this boil till it will jelly and 


pan] comes to a good thickneſs and | 
will put it to u and cover them 


em, || well with it; you (muſt warm 
zive the ſyrup and ſtrain through a 
Ol hair ſieve before - vol bout: it:; 2 


_ wetted Z 


when W them with | 


| - you have ſyrup, and of both to 


it will draw pretty lz let the 
Cerving pan, and when theiſugas 
chen put it to them, then i 


K 4 1 
wetted . and tie t them over of 
bon de 4 


75 Dry £ feocks. Land 


ag Aer your  apricocks a. are e pre a 0 
„ Fwy as in the receipt juſt be- the 
fore mentioned, then drein the! 
and take-as lads; freſh ſugar as 


gether you muſt have enough 
to cover them; let it boil till 


aypricocks be preſerved in a pre- 
and the ſyrup is boil d up toabeight 


them on the fire and ſhake them w. 
none. them from _—_ honey 


ver of the N53 FAS n have 4 
in thorough heat ready to- boil; 
then take off what ſcum you 
can and cover them cloſe down 
and cber them with papers 
aad ſet them in the ſtoye for 


cold, then lay thema dreining 


on a el ſieve - with wide 
holes, and when they are drein- 


or tin plates to dry, duſt them 
and put: then in the ſtove and 
when! the u ppermoſt ſide is dry, 
Agar then turn them upon clean 
| pine hu but be ſure your plates 


Emp with the m wh 3 and 2 


n x 1 * * ü ? 
Y 14 * 
. 4 


* 


a day and a night, then take 
them out and let them be quite | 


ed lay them out upon pewter I 


be dry and clean, and duft them 3 


5 | Se 4% $60 en upon 
cilean white pape 
dry ſieves and duſt. them again 


* Quite drxt then pack them in a box 
with 


| halfa pound of ſugar, 1 it til let“ 


18 laid in clean 


. and ſet them in the ſtove: 0 be 


7 r between eac Jaying; 
A thoke will ken all the year, only: 


24 1117 30 Arr 
wh of _ a 1 which i 


are ripe and fone ws Fan | 
bau per 


Pare- them. 
wk pt! 11 


.. to a 1 2 a 


5 it el rale A ul hen, put ia ings 


yen have beibd all ue * 
0 wiidiheſs vat Gf them, Wick 
muſt carefully ſeum off | 

e d, ther take half a pou Q, | 
8; good weight, of” up N boil 5 
nly it el it 
509 put it 1 cat > | 
00 Bet it ls let 8 | 


OR 


„warm klate 
ich chen tale it but And ler ike lib 
nel. inte <6; then lay it out u "Y 
ates to #69 3 Pe haſt chat 

Pata Ef W le ll weed, 5 


„el eil che apricocks. be wel 
mixed, cen ft then in the 
ſtove and let them fland, in a 


Ulber dent! be gufted wan che 


ia 


till 


lag und! et in che fe, 
and whole de 0 2 „ tr | þ 


* 


1 turn them again D n 
plates, and ſo you. may do che 


TJ pF Evo Bi od 


in ſugzw and boil it till. it 85 ther 


my t 4s 5 
ſihem on ſreſn plates * auf 
them on the Lg Giles and 
put them in the ſtove again, Ny 
and when they are pretty 5 15 


1 de forf maß in de ae pee 
er petwee beach laying. 39] 
Ilex ad © 2245 oats, 02 lig Jiod 

5 i: 75 2 i Apnicock,iCh peu 


8 a bi ft” m913 121 bas - 


. full tipe andi cut them in Ache * 
middle, andy, -parei. them, BM ther 
3 Chips and ſcald how, due in 
tbo much: then take eight 


| 1 1 7 Aben Having $96: * po 


91. 


aft in 'the ſugar and ſet chem or 
aaf che fire; and let them boil till 
you ſee the ſugar hath fully en- 
med them, then take them off 
| and ſcum them clean and pa- 


ee ſyrup and boil ir till it will 
draw ropy, then put them into 


it, and if there be not enough 


a little freſh ſugars: and put to them 
and ſet them on the fire and 
let them have a thorough heat, 


in a warm * in the ſtove 
Aldor a day and a night, then drein 
WII — upon a ſieve and lay them 


Jai 8 hem with the Tugar bag 
. 


er them down and ſet them =_ 
y twenty four hours, then take | 


ſugar to contain them, then boil | 
Ichen paper them and fet them | 


P ates to dry; vou muſt 1 


(61 


and ſet ns in the ſtove, ang 


when they are dry, turn them 
on the papers and duſt them 
again and ſet them in the ſtove 
N quite oe” and ans en 
* 


5 2 gs fect Mouſel 5 ; ; 


Date Plumbs, and P 2 
N lumbs, and 70 Dry n of 


| Fake eee whea they 
| are at their full growth, but let 


them be green, and prick, them 


with a penknife at the, end whete 


the ſtalk groweth in three pl 
| ces, weigh them, and. 


in cold water, then put pr oth in 


a freſh water and ſcald them, {but 


them 


1 


take Care Journ not brea 


and they are e l And 


put the ſyrup to them and co- 


ſet them on a 


you ſu 9 — ſcalded to the ſtone, 
then put them into cold water, 


then take the weight of them of | i 
ſugar and clarify it with more 


than a quart of water to a pound 
of ſugar, let the ſyrup be'ſtrained” 
and quite cold, then pack the 
plumbs in a preſerving, pan and 


ver them with papers and ſet 
them by twenty four hours, then 
gentle fire and 
let them ſtand till they are ſcal- 
ding hot, then cover them with 
papers and ſet them by till next 
day, then ſet them on the fire 
and make them ready to boil, EL 
then ſet them by till the mor- 


wir, then * them upon a. ſieve 


„„ 2 and 


R —— — * 


a jelly 


A 


and boil the ſyrup all ; it 1 
to draw ropy, then they being 


pack d in a pan put the ſyrup 


to them and ſet them on the 
fte again till they are ready to 
| boil, then ſet them by a day 
and a night, then drein them 
on ſieves again and boil the 
ſyrup till it will draw ropy and 


put it to them again, and give 


them a good heat on the fire, 
cover them with paper and ſet 
twenty four hours, 
by which time they will be pre- 
| ſerved: you may either dry them, 
or put them in glaſſes or pots; 
© if: you put them into 

glaſſes you muſt make ſome new. 
with | water, very ſtrong 
with ſliced codlins boil Fa in it, 


them by 


and 


pots or 


— 
fo 0 * 


053 


and a pint of that and a pound of: 


loaf Wer either ſingle or double 


refined, which you pleaſe to be- 


ſtow; W muſt boil it to a 
jelly, which you may know by i 
ſetting ſome by in a ſpoon, and l 


when your plumbs be pack'd in ñ³ 
pots or glaſſes then fill them with 
the jelly till they be well cover d. 
and when they be cold cover 


them With wetted paper and dri- 


ed i in N. napkin, let them be juſt _ 
as big as the pots and tie 7 = | 
over with other dry papers and: J 


{et them in the cloſet. And t6 


dry them, you muſt lay them: || 
upon Heves to drein them clean 


from the ſyrup; then pack them | 
in the pan and boil: as much'fu-- 
gar as will cover them till it 


. 


1 
A | 
f 
o 
þ 
'| 
q 


Tur 


=» will Hey | ropy, then - put it 
upon them and ſet it on the fire 
| and let them be thorough hot 
| and cover them with paper and 
ſer them in the ſtove forty eight 
hours, then take them out and ¶ pric 
let them be quite cold, then | four 
5 je them a dreining on a clean I ſtall 
| dry. fieve, and when they are I ther 
i 2 lay them on plates or ther 
ſieves to dry, and duſt them and 
Voith ſome fine ſugar i in the bag, || ther 
and when one fide is dry then in { 
turn the other upon papers and ¶ qua: 
1 and duft them, and ſet them ſug 
im the ſtoves till they are quite || ther 
| dry, then pack them in a box fery 
| with papers between each 1255 to t 
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7 P we . [Dry green Phumbe 5 


Pick out theg green pear-ply rs 5 
that are free from ſpots and 
prick them once at the head and 
four times at the end by the 8 
ſtalk; as you prick them put 


them. into water, then wei gh I 
them and ſcald them N 5 - 


and put them into cold water, 


then take the weight of them || 


IC. with a 


in ſogar and clarify 7 5 
a pound of 2 


quart of water to 


ſugar and let the ſy <a, be. cold, 


then pack the plumbs in a pre- 
ſerving pan and put the 90 f 
to them, cover them down with 


paper and ſet, them by twenty || 


four hours, then ſet them on 


** 


1 ſcalding hot again, then cover 


four hours more, then drein 3 xd 
them upon a ſplintred ſieve and 


| draw” ropy, then pack 


ll boil, then cover them with pa- 


| the Hyrup till ir will rope a lit 


FT 


1 ade fire and let them be 
ſealding hot, then cover them 

a day 44 a night, then ſet them 
on the fire And make them 


them and ſet them by twenty 


em in 
EE preſerving pan and put the 17 7 7 
rup to them and et them on 
the fire and let them begin to 


| boil the ſyrup* till it 2 ar to 


per and ſet them by twenty 
four hours more, then lay them 
- upon a ſieve to drein and "boil 


= if the fyrup be tawney you 
muſt TV a freſh ſyrup to them, 
3 


A 


they being packed in a pan put 
them over the fire and let them 
juſt boil, but let all places of 
the pan Te. hot alike, then co 
rer them with papers and fet 
them by forty eight hours, then 
drein them from the _ ſyrup 


850 and by that time they will be | 
88 preſerved ; afterwards you ma, 
in put them in jelly, or dry them 
. Is you do the n de- 
2 fore mentioned. . 
on Eben an 
Fry To Place and 157 1 bite Pas _ 
I Take ET N 7 | 


them and wei gh them, and to 


every pound ef plumbs take 1 0 


55 Poung of fine ſugar, clarify it 
m, and 9 


ey A,B od 
; 5 . : 


| | 


1587. 


and boil it till it is i to then 


| draw ropy, then put in thie and 


plumbs and ſet them on a gen- then 
tle fire till they begin to ſplit, by a 


then take them off and ſet them ſieve 


by an hour, then turn eyery one thei, 


[of them with a point of a knife, f it ti 
then ſet them on the fire again the 


| row, and be fare” let them be] cur 
ö drein them on a fieve and boit 


| then put them in again and ſet 
Þ them on the fire, and let them 


till they are ſealding hot, then over 
covet, them with paper and gen 
ſet them by till the Ho fre 


covered with the ſyrup, then and 
the ſyrup till it will draw ropy, 


boil a little, very gently, then 
ſcum them and cover. Mk with 
* and ſet them 1 ſix hours, 
; ER - 


e 
the ſet them on the fire again 
and let them juſt boil and cover 


byall night, then lay them upon 
ſieves to drein, then take afreſh 
their weight in ſugar and boil 
„Tit till it draw ropy. then put 
the plum 


umbs into it and ſet them 
en over the fire and let them boil = 
nd gently, but have a care you do not 


or- break them, then take off 


them with paper and ſet them | 


be | ſcum and cover them with paper 
en and ſet. them by twenty four || 


oil hours, then lay them on ſieves 
Y, to drein and boil the ſyruß | 
ſet on it will draw ropy again, then j 


on = hy fire and let them juſt 
boil, chen {et Horn by till The 9 
05 _ as hy, . upon || 


ſieves 


: plumbs and ſet them 1 ' 


tw) 


Wn to drein, and ben ap 
are dreined clear from the ſyrup 

pack them in pots or glaſſes and 
85 il the ſyrup till it is a good 
jelly, which you may know by 
ſetting a little by in a ſpoon, 
and when it is a good jelly put 
5 it to them and be ſure you co- 
ver them with it; if you find 
the jelly is too High-coloured' you 


map take ſome ſmall pear-plumbs 
| and cut themin peices and put 


them in a preſerving pan, and 


1 two pounds of plumbs put 
__ three pints of fair water, boil them 


 : Wn you. 


it ſtand and ſettle, then to a pint 


1ave maſhed them, then 
put them in a bag and ſtrait 
out the liquor from them and tel 


5 of i it take a Power of double re- 
| . fin ed 


— 


1 [« } 

y | fined fogar and put them toge 
pl ther and boil it to a jelly, then 
put it to the plumbs, and when 


papers and ſet them in 


25 Dy White Pear-Plunbs. 


Take as auch gde fugar 8 
is clarified as will contain them, 
and boil it till it will draw : ropy, 
and when the plumbs are pre- 
ſerved and fit to put into pots, 
m then put them into the ſugar 
en and ſet them on the fire and let 
ji them be thorough hot, then co- 
tel ver them with a ſheet of white 
paper and ſet them in the ſtove 
* — hours in a warm 


it is quite cold cover them with 


cloſet as you. do other things, |» X 
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1 1 6 2) 

1 * thes take them out os 
let them be quite cold, then lay 
them on plates to d , duſting 
chem with double ret ed. ſugar 
in a bag, and when one fide is 
dry chen turn them in a dry ſieve 
1 papers and ſet them in the 
ſtove again till they are quite 
dry, duſting them with the ſu- 
gar bag firſt, then pack them in 
a box with dry papers and 15 
them in Four cloſet. 1 8 


0 | An, Reofreine 3 Div ying. - 
. Plumb called the Yellow Am- 
 ber-P, lumb, or the, . 25 te A 


bee 7 4 umb. 


I ake Daw ind 1 nick thath 


then die the weight of them 
in 


L 


in ſug gar, * it and boil ie 


l till it will draw ropy, then put 

/ them into it and ſet them 

: on the fire and let them 

18 juſt ſplit, then take them off and 

e turn them, and ſet them on a- 

e gain, and let them be ready 

te to boil, then cover them with i 
u. paper and ſet them by twenty | 
u- j 
in four hours, then lay 8 9 
1 ſteves to drein and boil the 5 | 
mp till it will draw ropy, then 

od pack the plumbs in à preſer- 
ze ung pan and put the ſyrup to 


. chem, and let them almoſt bol, 1 
- then take off the ſcum and fer | 
* them by till the morrow cover» | 
ed with white paper, then drein 
chem on a ſieve and put to 
ol the * a quarter of a 3 

1 of 


0 * 
i 5 
; * 


mJ 


and ſu- 


py, then put it to the plumbs 


and ſet it on the fire and let 
it boil a little over a gentle fire, 
dun take off the ſcum and cover it 
| with paper and ſet them by till 
| the next day, then drein the 
on a ſieve, and when drejned 
clean from the ſyrup, pack them 
in pots of glaſſes, and ſtrain the 
|— ſyrup Can. a hair fieve and 
| boil it to a jelly and put it to 
| them, and let the jelly co 
ver them, and when they are 
| cold, cover them with wetted pa- 
per and tie them over with dry 
paper and ſet them in the clo- 
1 ok Te a OP: theſe plumbs you 


muſt 


of lager to each pound of 1 
1 and boil up the ſyrup 
| gar together till it will draw ro- 


ron. 


muſt boila new ſugar and put hs . 
in it as you do white pear- plumbsin ; 
the receipt juſt before mentioned. 


T * and Dry ack Pear- 1 
Plunbi. N 


mee 0 by 


plumbs and weigh. them, and 


take the full weight of them 89 i 
Sugar and boil it eil it will dra | 
ropy, then put in the plumts 

and ſet them on the fire till they 

begin to ſplit, then take them 
off and ſet them by one hour, 5 
then turn them with a point of 
a knife and ſet them on he Gre I 
again till they are ready to boil, | 


take them off and cover them | 


with: ou: and ſet them-.by Þ| 
| 6 3 n | 


S 


8 twenty four hours, then 105 FO 


on a ſplintred fieve to drein, 


then boil the ſyrup, till it will 
draw ropy and have the plumbs 
Th packed in the pan and put the ſy- 
rup upon them and ſet them on 
the fire and let them boil a little, 
the fire being gentle, then ſcum 
them and cover them, and ſet 
them by till the next day, then 
lay them on a ſieve to drein, 
and boil the ſyrup till it will 
draw ropy and put it to them 
as before, and ſet them on the 


fire and let them juſt boil, then 


ſet them by fix hours, then heat 
them again a little 
ready to boil, then ſet them by 
all night, then drein them on a 
: Hive" Nw” and wall: the ſugar 


till they are 


and 


the) 
gar 
ther 
ſet 
ſtov 
foun 
and 
the! 
ſyre 
put 
ther 
COVE 
and 
pers 
ſet: 
for 1 
olaf] 
befo 


063 


and Fre it to them as ; before, Z 
and ſet them over the fire till 


they begin to boil and add ſu- 
gar mar” you ſee convenient, 
then cover them with paper and 


ſet them in a warm place in the 


ſtove and let them ſtand twenty = 
four hours, then take them out 


| 1 

N N e 1 f 

and let them be cold and pack 
11. 


them in pots or glaſſes and boil the 
ſyrup till it is a good jelly, then 
put it to them and let it cover 
them, and when they are cold, 


cover them with eg papers 


and tie them down with dry pa- 8 
pers and ſet them in your clo-— 


let: you muſt rain your ſyrup, | 
for thoſe you put into pots or if 


glaſſes, thorough a hair fieve, 
betore you 


W it % 2 jelly, . 0 


| 1 

* Bs 
1 
an | \ 
3 ö . 

a : | 

: : 5 ; 
; LESS 4 F / 
4 * ' 


0681 


; 5 and for thoſe you 75 5 you abſt 


boil as much ſugar till it will 


rope, as will handſomely receive 


them that they may ſwim in 
it, and, when you cover them 


wich paper, that they may lie 


all under ſugar, and when your 


fſlugar is boil'd and put to them, 
et them upon the fire and let them 
be thorough hot all over, then 


and ſet them in the ftove forty 
eight hours, then take them out 


cover them down with papers 


and let them be quite cold and 
rein them from the ſyrup clean 
on a ßere and lay them on 


boards or fieves to dry, but 


nus ct on plates, for that will alter 


the colour of them: you muſt 
duſt chem and turn . and 
| * 


Ir 


dry them as you Hy other ar 


as before nentioned. 


7 Dry Hack 1 with 
4 Lede ſugar. that Feld 2 


be very A 


8 Take your 1 a ſtone : 
thin and weigh them, and to 
« pouſg of 175 half: a pound 5 


ſugar, and boil it candy- 


high, then put in the W 
and ſet them over a very gentle 
fire and let the ſugar by de- 
grees boil over them, (you muſt | 


often ſhake them that they may 


enter all alike) then cover them 
with paper and ſet. them in a 
warm place in the ſtove forty 
eight haury, then, drein them 
: from 5 


of 


> from the ſyrup and put A quar- 


| them ſtand forty eight hours more, 


1 


ter of a pound of ſugar to each 
pound © plumbs, together with 


the ſyrup, boil it till it will 
draw ropy, then put in the plumbs 
and ſet them on the fire and 
let them boil a little gently that I ſon 
| they may be juſt hot through, anc 
then ſet them in the ſtove ſug 
Covered with papers and et the 


then take them. out and lay them 

. dreining on a ſieve, then lay tw 

them on ſieves to dry, and as ſet 

you lay them out mend them bo 
that are broke; when they are ver 
dry, wet a cloth. with hot water 


and wipe off the clamineſs and 
put them in dry ieves, and. ſet 
Mm them | in che ſtove * till they 
| 4 Are | 


ace dc, then pak them in * 
boxes. „ e 1 


6 7⁵ Profrve and Dry Dale. 


Take the largeſt and beſt dam- 
ſons you can get, weigh them, 
and take the weight of them in 
ſugar and boil. it candy-high, 

then put in the damſons and ſet 1 
them on the fire till they bs © 
gin to ſplit, then ſet them by | 
two hours, then turn them and | 
ſet them on the fire and let them | 
boil alittle, very gently, then co 
ver them with paper and ſet if 
them by, till the next day, then ſet | 


them on the fire and let them 
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boil a little, very ſoftly, then 92 | 


ver r them and ſet them 7 till if 
0 l . "he mi 


JESSE 


1 


the n morrow, then lay dem on 


eie de drein from the ſyrup 
| and boil the ſyrup till it will 
drawropy,thenputin the damfons 
and ſet them on the fire and 
let them boil and cover them 
with paper and ſet them by till 
the morrow, then drein them 
clean from the ſyrup on a ſieve 
and pack them in pots or glaſ- 
ſes, and, boil the ſyrup and put 
Md them, but keep ſome of it till 
it is almoſt cold, then put it on 


"them and cover them. And if 


you would dry them, take them 
when they are preſerved, dreined, 
and ready to put into pots or 
glaſſes, pack them i in a pan and 


boil as much ſugar as will juſt 
EH cover them Ul it © will draw ro- 


PV» 


[78] 


| oy,and put it to them * 


. . why; Bay oh 


| have a thorough. heat, then co- 
ver them "ne; ſet then 
ſtove twenty four hours in a hot 
place, then take. them out and let 
them be quite cold and lay them 
upon boards to dry, and When 
they be dreined from the ſyrup, 
them be duſted with ſome 
ſugat in the bag and dried as you 
do other — 4 and when they 
are dry pack them in ber. and 
papers between each | ay ing, an 
ps den 1 9 our cloſet. TI . 


1 Proſerve Berber. 1 


Take the beſt and — 2 4 | 
berries you can get and ſtone I i8 
mm : them, Y 


m. in the 
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chem, and to a . of 1 bar- 
berries take three 
gar, clarify it and boil it till it 
is candy- high, then put in the 
: baader and ſet them on the 
fire and let them boil till the 
ſigar juſt boils over them all, 
take them off and take off the 
ſcum, and put them into an 
earthen pan, cover 1 wa 
paper and ſet them b 
next day, then put t 
pots, and put the ſyrup upon 
them to cover them, tie them 
over with paper, alſo put pieces 
bol paper cloſe to them to keep 
them under the Ju” and fe 
them i in 0 chalet. 


pounds of ſu- 


„. . into 


K 


; To make. Conſerve of Barberries. ys 


: Take barkerries and trio thei, -. 
put them into a large pot or 
pitcher that you may tie them 
down cloſe, and ſet them in a ; 
kettle of boiling water five hours, = 
then ſtrain them very hard tho- | 
rough. a, ſtrong. 6s 5 or towel, N 
and to a pound of liquor put a 
pound and a quarter of ſugar, boil 
it candy- - high, then put in the 5 9 
liquor and boil it till it comes 
to a good body, which you may | 
try by putting a little in a ſpoon = 
to coo dt; when it is enough put | 
it into pots and lay papers upon 
8; and tie it oyer with dry pa- 
I pers, and ſet them in . cloſet. =_ 
„ "aw | 


0596]. 


ry Wr wid avs 
hep all the eee 


Take 0 les rs 480 thruf 
"2 | Hep k by at the head 
of them till it 8 
the core, then ſcald th le 
not too tender, then p | 
the long-way into water, and 
take the weight of them in ſu- 
gar, clarify it with a pint and 
a half of water to a pound of 
1 ſugar, ſtrain the fyrup clean and 
put in the pears, and ſet them 
on the fire and boil them pret- 
ty handſomely for half an hour, 
then cover them with paper 
and ſet them by till the morrow, | 
1 then boil them again and ſet them 


* ond 


*" 


ſugar to them, ſet them over 


the fire and let it boil over 5 


and you them in the ſtove to 


dry, and one ſide is dry - ; 


ml 


dyn till the next day, then take | 


them out of the ſyrup and boil 
it till its will draw ropy, pack 


them in a pan and put the ſy- 


rup to them, and if it will not co- 
ver them, then add ſome more 


them, then cover them with pa- ; 
per and ſet t 


and duſt them with fine ſugar 


4 


then. turn mares Bar upon pape 


ina! 


Hz on 


them by in the | 
ſtove twenty four hours, then 
take them out and let them be 
cold, then lay them on a ſieve 's 
to drein, then put them on plates 


| ſieve and duſt them, and : 2 | 
ow ak in the ſtove again ||| 


them take three 


76) 


till waking are quite 4 ed 
pack them in a box with pa- 
pers between each laying an 
5 e e in "your: (aſt: 7179111 


ri oh Dry Peacher or 
nnn, »* Inn 


5 "Divx nib that's ate 53 hie 
=. at: the” fs and not red, cut || dra 
| them in the eokldan:: and take a 
out» the ſtone, pare them and ſy ru 
. weigh them, pen ſcald then O. 
pretty tender, and taa pound of f tle ; 

by , ol 'A by, 
pound of ſugar and: clarify it muſ 
with a pint and ee b 
an it and let: it be cold, then 
put in the peaches or- neftrines 
1 nd ſet en on "ho W 


them by till / the 


Lb 


ing elde, gill they: are FRI 

then ſcumithem-and} cover them 
with paper per and ſett then by; i 
on the mortow ſet them on the 
fire again anddet them juſt boil, 
cover them with paper and ſet 
them by till the next day, then 


33 from the ſyrup and | 


boil the ſyrup till it begins 10 
dran rap po. then pack them in 
a. preferving: pan and put the | 
95 rup to them, and ſet the 
on — and boil them a lit- 
tle ; cum them; then ſet them 


by, and if 50 want ſugar: Jan 1 


muſt add a; little more beſote 
you bail jthe fytup; then det 
mortow, then 
drein cthem on n ſibve and aloe ||| 
. an Wi 


IP 444d 
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to * the ſyrup. zh you 
muſt put ſome pippin - water to 
the ſyrup and boil it to a 
and cover them with it. And 
to thoſe that you would dry, 7% 
you muſt take half of their ſyrup | f 
and the other half freſh ſugar 
and boil it together till it wil 
draw ropy, pack them 
and put the ſyrup to . aud 
ſet them on the fi 
ready to boil, then ſet them in ſit! 
a2 bot ſtove twenty four hours, It. 
| then take them out and let 
| them be cold and lay 
a ſieve to drein, then lay them 
on plates to dry, duſt them and 
put them in the ſtove; and when 
one ii is 2 


1 


a jelly, 


ire till they are 


them on 


dnn 1 _ and 


Ls h. 


in ill Rowe till quite dry, then 2 
to pack them in a box a — 1 
y, between! mMem os 1 
nd! 201. no mon 391 bog My 100 | 
ry, may whit Reiner FRY 
13 er in: Aue, Ec 


. g in K . 
muſt lay a pewter ah abs 


ter while they are ſcalding, 


vou intend t6 pre 
you muſt take at!t} > cofe'with 
10 picked knife, then 

and weigh them, and to a 
= * take 4 ö 


ee foe berate q n. 1 


them ie keep them under wa- 

then 
take them up and ſet them by | 
till they be cold, and thoſe that 
ve Whole, 


Pound | 
| und and 4 
quarter 


fb * 
2 ts. 
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quarter of fine ſugar, clarify i 
and boil it till, it will draw! ro. 
py very well, then put in the 


Gan and * of them i 
when the ſyrup begins to jelly 


boil till 
very well, nc vg _ them ,of 
and ſhake them and ſcum chen 
and ſet them by till n 
then take the * fro m 
ſyrup and pack them in glaſſeſ 
or pots, then warm and ſtrain 
dhe ſyrup, through a hair ſieve 


| and boil it to a jelly and put tg 
* * quinges and cover chem widy 50 


Cs 5 


ines and ſet them on the fire 


m, \ ſhaking; - them 


take them off and let them ſtand 
open an hour, then {et them on 
the fire; again and let. them 


the 1y rup ll 3 ll 


the 


OY 
a 


[8]. 


t, and when they are cold cut 


claſſes, wet them in fair water, 
"*Kdry them in a napkin and lay them 
pon the jelly, and cover them 

with dry papers and tie them 
ith packthred and tes! er in 
your lobe If bot 


white quinces 


ſome water and make it 22 
of the quinces, and put ſome of 
Nit to the jelly and: boil it up till . 
it will jelly very well beſte put 
it to + ep pre herons cover FRO 5 
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ba 74 „ ‚ ‚ | NR Sek © 
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ah <6 to. i, 25 . 
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wm ola? 
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rs: round fit for tie 


frong enough, y e TT 
ſmall quinces and boil them in 


Ui rg is 4 
TY geld a quinces tender, 400 
1 thoſe © You, do whole and the 
5 pare them, and quarter and Pare |. 
dem that 99 OD 3 An 


to a pou Juinces and} £ 
. chem ON; the. * 25d Gough them 
wWuoith ag eatthen diſh. yery (cloſe; 
| let the fre be very; gentle, that 
| they may only — and hardly 
| boil, for they muſt ſtand upon 
1 fire till t ey are turned red 
and of a colour, * 

= 
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will wks up about four hours, 


but you . myſt be governed by Fs | 
the goodneſs of the colour, and | 
take care that the ſyrup do not 


grow thick too faſt, and that 


| the quinces do not buen; and | 


when you ſee the qui Nt 

good colour, let .the jy _ "boil = 
Nick with cem fn ib them take || 
them off and put the quinces in 
8 or pots and ſtrain the || 
ſyrup and boil it and put it to | 


them, and gover tbem with it; 
when yon pfeſerve che quince _ | 
vou may put in ſome. 8 5 


cores Which will make the jelly | 


the better and the colour ;*-4 2. 
vike: 00 or Ag PET. ” = 
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a little in 1 4 clean N ani 
ap tie them over with dry papers 
EY and ſet them i 1n your cloſet, wr 


1 not near any; fire or heat. 


bels hit [Mat ; al 0 
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them, and cut ie 7221 clean 
ftom the core and beat it in a 
mortar, and force it through a 
cCiullender and weigh it, an "to 
a pound of pulp take a pound 
of fine ſugar, clarify it it be 


| powder ſugar, but if it be loaf 
| ger you. el only put a little 


| .watertoit that you may dif- 
1 Gre it to boil it W 
= 35 then 


1 


| then. put in the * 
and ſet it on the fire and boil 
it till it cometh. from the bot- : 
tom of the pan, but if you cans 1 
not underſtand that, then lay „ 
a little on a plate to ſee. if it be 
come to a body, and When vou 
ſee 1 it bs, then put t it into boxes, DRY 
pots, or glaſſes, when tis cold 
put papers oyer it, or cover the 4 
boxes and; ſet it in Jour Fe Pp 


1 

- 3 1 

5 1 4 
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T Ps 1 Marmalade” 0 4 
1 jellied « and with whale 4 


1 in it. e Oe 


Seald 1 quinces. bs "pare 1 
them and ſlice them into thin Mi 
| lices, then take a pound of ne 
dagen, and 1 wet. it with 8 ol 

*T 2 


| the ſugar firſt till ir boil ropy 


of quinces, whick is water 
made ſtrong by cutting ſome 
 quinces to pieces and boiling in 
it, put half a pint of this to a 
pound of ſugar, and puta pound 
and half a quarter of ſugar to 
a pound of quince-pulp, but boil 


2 well, chen put in the quince | 
| and boil it till it will jelly, 
| then put it into glaſſes or flat 


fun, his Ries Po 


| add hem 


| the pulp clean from the core, 
| and beat it in a mortar, and force 


the core, pare them and ſcrape 


take 
» 


| it through a cullender, then 


0 
C 


to a RP of quince} a pound 


and four ounces of ſugar, and 
boil it till it is candy-high, then 


put in the quince and ſtir it a- 
bout continually, till you ſee it 
comes clear from the bottom of 
the pan, then take it off and lay 


it out upon plates and cut t 


out with tin frames when it is 
cold, and if you ſpread ſome 
thin upon plates you may cut 
it into quince-chips: this paſte 2 
muſt be duſted with the 9 
bag when you put it in the 
ſtove, and when you turn arts. A 5 
n paper, Which uit 
eve; when it ig d 1 
up in a box and —— 
| _- — layir 


pockid it b 


> 1 
7 55 
© © : 
1 * 7 & 
bo. " : 
* 
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* Y 4 


ary - ſhiſt them. 

may m exed quince-paſte 

3 the very. ſame way that you do 
| this, only you muſt colour it 
with ſome cochineal- colouring, 
which is directed to be made 
at the beginning of the book, and 
| you may lay ſome red paſte op- 
MM plates to dry to cut in chips 
do mix with the white wes 
Þþ you a them to table. | 


4 *. , red en Marmalade 


© _ 1 . — 6. —4 * 
tze core, then take a pound 
* of ſugar good weight to a: pound | 
bf quince, clarify: the pound of 
5 lagar wü a l 
4 9 


may be of a 


1 = put them 570 
FF paw and ict. them 


„1 


it clean and put in the 


antes 


3 cover it cloſe, and ſet it on 


a fire that is _— that it 


when you fo kin 61 good 


colour, then boil it till it comes 
to be of a good body and keep 
it ſtirring — you. de not burn 
it; when it is enough, which 


4 — 
_ 


ood red colour | 
before it is ball too thick, and 


5 . - 
- 


SY 


and dry away the j juice bl the 
pulp is grown thick, and keep 
them ſtirring all the time they 
ae” drying. and when the 
pulp is thick, then weigh it, 
and to a pound of pulp 2 A 


pound and three ounces o dou- 


dle refined ſugar, or if you pleaſe, 
ſingle refined, let the fupar be 
| ds: and ſearched as fine as 
| flower, then put them together, 
and fet them on the fire, and 

ſtir them together, and let them 
ſtand on Fi fire till it is well 

3 is ready to boil, then 

Zz * it off and pour it into an 
| earthen pan and let it ſtand 

till it is cold, then lay it out up- 
| ha boards that _ 
very dry and clean; 2 
> SH — 
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18 


and ſet them on a 


WY 1 Ret” © = 0 hog 


'Þ 3 J 
ole tin rings to lay it out wih ;} 
let the fire be moderate whilſt 
the paſte is in the ſtove; when 


it s dry, pack it up with anon 


Pool, Ps put 4 in your ** wy : 


and when you think N = 3 
thoroughly ſealded, take them, | 


off and cover them with a piece 2 


Take tain ak are o ripty pans : 
them ou yo ai and o 


— Þ 
* * * 
8 A — — 
1 4 — rr : 
— 


till the next day, then ſet thats 
on the fire again till they are 


0 them have a good heat on the 
fire till they are ready to boil; 
then cover them down and ſet 

5 them in che Rove. three: 5 
„5 | t en 


"tne! 


quite ready to boil and ſet 


them by till the next day, then the 
take them out of the ſyrup and 
boil it till it will rope, then put the 
them into it again and ſet them on in 
the fire and let them boil gen- 
tly half an hour, then ſcum them 75 
Þ ſet them by till the mor- 
row, then drein them from the 
ſyrup and add half a pound of 
ſugar to each pound of -figgs, 
put the ſugar and ſyrup. toge- 
ther and boil it till it will rope, 


put in the figgs and let 


3 
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13 4 wit, 7 9 
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3 


clean, and take à bodkin 


by the ſtalk, 


they may not ſeorch when they 


then 417 cem upon pewter plates 
to dry and duſt them with a 
little fine ſugar; you muſt turn 
chem chree or four times before 
you turn them upon e ; it is 
the beſt your: 'to Ae erve them 5 


Take chem aud wipe wen | 


run it in ' at the head a0 Vie. ; 
and put them in a 
flat earthen pot and break them, 
but not too much; Jou muſt tie 
double papers "over them that 1 


are baked: let them be cold, 5 I 
ben 


aſe 
33 22 — X 
n 


K 


then drein them n Fg Par 


and lay them upon ſieves with wil 


LT wide 4 8 and dry them in a 


hot ſtove, or in an oven. 7% 


= 25 ade ol ws, Orange 
| Lemmon, and 4 22 


| ae 
er} d WAX 


| tron, and of 
orange, and Aemmon peels an 
c qual quantity, and cut them in t 
. opp long pieces, and. boil as yi] 
5  fugar as will. receive the 
15 Pane e ee ou do, till it will 
l 2 then LOWE in the aforemen- 


them from the White 
take fine 


* then take them off from = 

keep dem hire | 
till they tbe: cold in the pan that if 
you candy them in, and that 
the _ look as if it was | 


TIM 


r when it is cold ir 


will be "day" to pack up = 
To Candy Flowers of Roſes, 2 vie 10 


14 
4. 1 N 
BY 14 
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Taka, he 3 add „ 
then 


the quantity of flowers that you 


will do, chen put in the flowers T 1 
and. Hip it about till! you 4 


you per- 
ne ſugar to candy very 


the fire and 


hes - | 
5b". „ 0 1 


ſugar and boil it can- | 
dy- high 40 much as will receive | 


upon them, then ſift the looſe 
| ſugar from them and keep them 


Take a pound of ſweet al- 
monds, blanch them, waſh them, 
and dry them in a cloth; put 
them in a mortar and put three 


| gar co them, and beat them to- 


| gether and ſprinkle a few drops 
opOf roſe- water; beat it till y 
ſee it is a very good paſte, then 
roll it out as thin as you think 
| convenient and make the march- 


* 
fe? 


| pain in what ſhape you (pleaſe 3 


” 


Jou may have ſome fine ſugar 
beaten and ſearched to ſtrew un- 


ls 99 * 
der it as you roll it out to keep 
it from ſticking, and to ice dem 
beat double- refined ſugar and 
ſift it as fine as flower, "ah wet 


| it with roſe-water and ſtir it 


well together, make it ſo thin 


chat you may ſpread it thin o: ⁵ 


ver them with a bruſh, or a 1 
bunch of ſtrong feathers, — = 


e | bake them in an oven that is 


not too hot: you muſt put them 
der it: you may firew / ſome 5 
what other comfits you pleaſe; 


or you may ſtick large comfits =_ 
N 6, WR LT are . 9 


e 


. * 1 F « g ; 
In 5 f N 2 3 : 'F 1 
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upon waſer- aper and paper un- 1 
RN . 


bisket comfits upon them, r 


C 10⁰0 N 


25 Dry gene Appt er. ; 


| Take them and with a little 
pointed ſtick prick them in at the 
| Head, quite thorough the core, 
| and put them into clean water, 
| then take ſome fair water in 
Four preierving-· pan and put 
| them into it, and put a pewter 
| plate on them to keep them un- 
der water, and ſet them on a 
gentle fire and ſcald them pret- 
ty tender, then put them into 
cold water, and when they be 
Cold that you may handle them, 
then peel them into another 
| cold water, then take the weight 
| of them in ſugar and clarify it with 
L- © quart of water to each pound 


el 


let them boil, then cover them || 
and ſet them by till next day; = 
then ſet them on the fire and if 


11 


of ſugar, ſtrain it and let it be 
quite cold, then put in the jen- 
netings d let them ſtand twen- 
ty four hours covered with a 
paper, then take off the paper 


and ſet them on a gentle fire, 


heat them as before, and ſer — i 
them by till the morrow, then 
drein them from the ſyrup. and 


ſtrain it and boil it till it be- + 1 


gins to be thick but not to draw; 
then put them into it and heat 
them a little in it but not let | 
them boil, then cover them an © I 
ſet them by two days, then beit 
the ſyrup till it will draw ropy 
aud al: * be not * 1 If 
i Bs . | 


"ok * 


T- 102 „ 
nou oh to cover. them, then add 
to it 3 more ſugar, and when 
it will draw put the jennetings 
do it and let them have a little 
heat on the fire then ſet them 
by for they are preſerved enough; 
and when they have ſtood twen- 
ty four hours drein them out 7o 
of the ſyrup and have freſh ſfu- | 
gar clarified, and take as much as 
will cover them and boil it till it be 
will draw ropy, andputt them 1 into 
- and cover them with papers anc 
ſet them in the ſtove in a warm 
pla forty eight hours, then 
| take them out rok the ſtove and 
. them. be cold, then drein 
__ them from the ſyrup in 1 
A ſieve, and when 
1 they are dreined wy them upon 
| . | * Prue 


| 
* 

1 
1 
F 
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1 
1 
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: 
F 


"| 1031 


plates to dry, and duſt them 
a little and dry them in the ſtove, "i 
and when dry pack them up 
in a dry box with papers and I 
keep them in a cloſet,” en not I 
Near any fire. e, ee ee 


2 Eno. ond Dry Grape: 


Take the beſt FP: white. gags. ” 1 
before they are too ripe, and 
pick out the ſtones and weigh 
them, and as you ſtone them, _ 
put them into a good quantity If 
of cold water, and ſet them on 
a moderate fire till they are ſcald- 
ing hot, but not let them boil; 
then take them off and put them if 
in cold water, then take the 
"RO" 1 them in ne" as fine 


| as you pleaſe clarify d 1 a 


ſugar, and let it ſtand till it is 
cold, then pack the grapes in the 
- preſerving pan and put the ſyrup 
to them and cover them cloſe 
with papers, and ſet them by 
twenty four hours, then ſet them 


twenty four hours more, then 4 
drein out the grapes and boil Sl 


the fire till they almoſt boil, 5 


[197 


non 
twen 
you 
pots 

and 
mak 
wate 
as | 


quart of water to a pound of 


over a very gentle fire and let them * 
be ſcalding hot, then cover them Inkl 
with paper and ſet them by will 


the ſyrup till it is almoſt "_ . 
to draw out ropy, then pac ſet 
the grapes in a pan and put the mw 

ſyrup to them and ſet them -on £ _ 


þ cover them and ſet them han: 
for they will be 1 4 


enou agb, 


if 105. 9 5 
nongh, and let en and 5 


twenty four hours i in the ſyrup: 
you may put ſome of them in 


and put to them: you may | 
make the jelly of ſtrong pippin- 

water and double refined ſugar, 
as formerly directed; And for 
mote you would dry, fave ſome 
clarify d ſugar and boil it till it 


will draw ropy, having you, 


grapes packed in a pan, and 


pour it upon them till they 
have enough to cover chem, then 


5 * , 8 
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1 
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hath be chende oh hot, chen co 


ver them wa paper 
them i in the hot ſtove for twen- 


ty four hours, then take them 


out and * them be quite cold, 
, 


pots or glaſſes and make a jelly 


and ſet 


. 4 25 make Bine to be Baked in 


| FIN of roſe-water, and beat the 
roſe- water together with a new 
white whisk, or as ſome call "4 5 
a white rod, then put in one 75 
pound of ſagar, which ſugar 118 

muſt be beat and ſiſted very 

fine and with a ſpoon. ſtir it a- 

bout till you have mixed it, then 

- take almoſt a pound of the f- 

neſt flower and put to it, and 
5 ſtir it about very quick till it 
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then dei them from the Gan oof 
and lay them upon dry ſievez hn « 
and duſt them and fet them have 
in the ſtove and ao chem. : 


Tin Frames. 15 


Take Fee eggs . two. Haas 


Þ 


rug Is. mixel/ ithat 
any dry flower remaining, then 
have bisket-pans papered, put in 


ves, 
em 


in 


579 


you cannot ſes 


he batter, and gently ſcrape on 
a little loaf ſugar upon it, then ſet 
hem in the oven, not too hot, 
for then it will be coloured too 


take them out o 
dry them in the oven and 
Wr . in a r 1 7 1 955 


F re ra 


Take at i. 4 A » 


| ful of roſe- water and beat them 


together very well, then put : 
in a pound and two ounces 


beaten and a tir it 1 25 


ä 


much before it | is baked, and | lj 1 
of the pans. and —_ 
PAK: —_ 


8 5 kur it together till the tow: 
er is juſt mixed, then drop it 
cout upon white paper and have gu 
1 little, fine, ſugar. beaten and thre 
put into 2 Ae lawn. fGeve, the 
and ſift A little upon them, andi the! 
| bake them i in an oven. that it ball 
OW -, "Mags hot; when they are 15 
| baked, whilſt the are. hot, tale an 
them off the iP 3 how, put ted 
them in a ſieve to dry a little in a all 
Cool oven, and when they are 
diy, pack them. U 
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tak 


is well mixed, then put in a 
much flower as will make it 


dann enough to lay out in drops 


| ſheets of white 


ben ul. 


* 191. 


W make Chneoate-P u / fe. 5 72 = 


Tier td 
very well with a white whisk, 


and 


the eggs and mix it well toge- 


half of los 


and four ounces of chocolate gra- 1 
ted or pounded fine, and mix 


as much fine flower to it as w. 
make it into a paſte to roll out, 
which done, cut it into what 5 
"|| ſhape you pleaſe and bake it up- 


on white erz 12 if e take 


c 
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take a quarter of an ounce of 
gum-dragon ſteep d in role-water 
three, days before, and put it to 
ther, then take a pound and 3 % 


ſearched and put to the egen 


all Le very well, then take =_ 


a 1 
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| ; | 1 8 when they are boil d tender, 923 
— then put them into cold water, 
3 0 take the w yo of them in 


them off as ſoon as they are | ba- 
 ked, and dry them as * "FR 


in the oven. 


7 Preſerve. and 2 22 


1 bells are grown hard and mix 
ſome milk and water together, 
and pare off the green part 'and 
5 = them into it; when they 


on the fire and boil them till 
they are tender, but if you lee} 
! the milk and water turn them 2 
I very black, then take fre mill . 


(wp 


* 


Take unge walnuts before "_ 


are all pared then ſet them up- 


water to boil them in, and 


ſiugar 


| water to a 


e 


ſug gar PR is white and gand, 1 
and clarify it with a quart of 
ound of ſugar, and 
when, it is cold put them into 
it and let them ſtand twerle 
hours, then ſet them on the fire 
. Ho them 1 in the _ a little, - 
455 Wa 4 chem Ban the 9 
= and boil it till it will draw 


re, E 4 hem ante * a- 
boiling, then ft © them in. a 1 05 25 "Ol, * 
ſtove a day and a night, then =_ 


when, rg are al drein them 


muſt duſt AA little witt 
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11 and put them = 
upon plates and dry them; 3 70 


= | c 1 12 7 

any of tuen ! in pots, put il a lite E 
water wherein, goosberries have th 
1 been boil'd do the ſyrup, to wa 
| keep them from candyitig, and © 


ſtick half a clove in, each 


a 5 make Gembalt'; i, þ ory er 


Ser, 5 


1 Take ar eggs ul two © 
5 Gier ſpoonfuls of roſe- water, 
(and beat them very well toge- 
7] ther, then put in a pound of 
(ſiugar beaten and fifted, and mix 
| it very well, then put to it ad 
much fine Bower as will take 
it roll out, which you muſt ds, 
|! and lay them in what form you I #2 
| pleaſe, and bake them on white _ 
Mts 2 1 


Take walnuts before the ſhell 


paper; ad; be. fake you take 
them off as ſoon as they come | 
out of the oven, and dry them 
as you pleaſe, and when dey 
_ them up! for uſe. 


is hard in them, and prick them 
through from one end to the 
other, and as y prick them 
put them into fair water, then 
ſet them on the fire and boil 
them till they are tender, then 
make a thin fyrop N 2 
of water to a pound pfi ſagar, 
and 'after your nuts have been 
laid in three waters 
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1 days, to take away the . ' 
| nekfs then pack them into a pre- 
| ferving-pan/. and put che {yrup 
| to, them. and let them, ſtand 
1 forty eight hours, then boil 


them till the ſyrup begins to 
| | draw, then ſet them by. forty 
eight hours. more, then boil 
{| them again till the ſyrup will 
[| draw. very well, hen. pat f them 
i os Pc . for he. fl? £ik 7¹ 1 5 


ail n be> 00 ©6 2 out 


= 4 "Tak SET, in . pa 4 
ll but leave the ſtalks on 
rick. them at the head 
with a pointed ſtick till it go- 
=. jor beyond the core, then put 
Mem | in as auc Prop as Wi 
B F contain 


i > vas 1 
«4 contain” them; let the PER be 1 
& made a pint and a balf of wa- 
ter to a pound of ſugar. clarified - 


very clear; ſet them on a genr : 


tle yo and- let them ſtand ſtew- 


ing in a manner, till you per. 


ceiye they are grown tender, and 
the ſug ar hath! entred them, but . 
be bi: of they do not boil to 


break them, then cover them . 


and ſet them by till the mor- . 


rows) then drein them from the Ml 


ſyrup and boil it till it will draw 


ropy, and put it to them, and i | 
give them a good heat upon the | 


br ip till en, think. enen hot 


1 "the AL N a dig tc ton x 


8 Again, and ſet them 


LITER 


3nto > pow. or S 1 Tos 


a jelly of the decoction of pip 
Pins and fine ſu gar, as you may 

ee how rag it in à for- 
mer receipt, and put to them, 
er * Ave © hae cover. them fo 


them in N cloſer. whe | 


fone * N 2 
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25 make Paſte, for Res 


7 


I od DAR QUILL 
Take two auarts ef flower and 
Fs in one pound and a Half of 
7 butter ot more, Put ein a little 
fine f gar wan tx o egg 7 


** 


a a 3 It ks half an how, 
wad. ie will work: the'fmoother: 


a r 7 


$1 < 
. #4 41 
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* Non 10 ne 8 5 
we "urs make Parr | = 


Nike tu tio quarts of Magus, 
per in the whites of four eggs and 
make your paſte as ſtiff as you 
can oth cold water, then roll 
it out four-ſquare, not too thin, — 
then lay over it half a'pounnd || 
of butter or more, in bits as big Ll 
as walnuts; then ſhake a hand- : 

>6f flower all over, and dou- 8 
dle it three or four times dou- —_ 
ble, then roll it out ſquare as 5 
fore; then lay another laying of 8 
butter in big bits as before er flow- _ 
er it all over and double it four | 
or five times double, then rell Wo 
it out again and ſerve it ſo four 
times, ant rolle in hr. 0 * 5 


— 


* 


— , 
* 


— — 
— * 
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I 
1 
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the four times rolling; you muſt 


but beat it together with the 
0 rolling: pin ; you may rub in one 
pound o 
4 lake it if FRY, 4 c 


bn 1 ke half a peck of; Joawe 
by meaſure, and; one pound 9 


and put your butter into it, and 
5 when melted, make your paſte 
| ing, then wrap it in a napkis 
kaif an hour to feats 5 may 


, . — 


L480 


8" a half of butter or more in 


—— wit; 


not mould it with your hands, 


utter when, yOu: 2a 
. cl . I. 
| tit c 277 101. l To's * by 


25 nals bil. for H igh-Pieh: 


| 7 
3 „ bs 


3.3 {4.3 2 


butter, make 


your 


as you can without 0 


Put in two or t gs in the 
flower, but do not 4 i 


Ty 


1 of flower 
pound and 
4 7 of Ne put it into your 
liquir when it boils and the 
butter melted, make your 
; you may put in 
© pgs. if you pleaſe; 
in a cloth. to 


F 


** 


ke fou 


ſeven 


we pounds of flow. 


PET IE TIT Fg 
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1 be} in | bin as big as walnuts 


"+ 120 


put in eight eggs and make it 
as Riff as you can with cold li- 


quyor, let it lay a quarter of an 
hour before you ule: it, if it be 
„ crackly, and be ſure you make 
Þ. very ſtiff: if you make it in 


an you may make it with 


3 pu Aas. as before directed. 


7 make Orange Torts. | 8 


*F #4 s F 


1 ake orange and lemmon- P 


peel, as much of one as the o- 


ng and take out all the meat 


and boil them ſo tender, in two 


95 or three waters, that a ſtrawy will 


1 run thorough. them, then lay 


them a dreining, and to a pound 
J . dr bs ke a pound, of 
. e eee 


not too full, 


nm TTY. 


fine . ks OF it into « 
ſyrup with a pint of water, then 
put it to the peel and boil it a 
little, and ſet it by till the next 
day, then ſet it on the fire and 
boil it half a quarter of an hour, 
and ſet it by to be cold, then 
boil it till the ſyrup will draw, 


then ſet it by to be cold, then 


cut it in thin ſlices; and ti 
your petty-pans ready-bottomed 
with good paſte, fill them, but 
put in ſome of the 
ſyrup and ſome fine ſugar, then 
lead them as handſome as you 
can and bake them in a pretty 
quick oven, for when the pas 
is baked they are enough: yu 
may make them in as ſmall pans 
as 1 wn : you may make 

M them 


* 


1 122 1 
: them: with candied i orange and 


25 make 4 [Beer Card, or - og 
> SIT tar WA in e +... 17 33 


5 -;Bakb's a Gee off cream, boil 
it with a tick of cinnamon; 
then beat ten eggs with but half 
the whites very well, put to them 
a quarter of a pound of ſugar, 
or more, a little ſalt, ſome nut- 
meg, and a little roſe· water, mix 


it well together and put it 
5 your cream and ſtrain it 


through a/ihair ſieve, then Jour 
coffins being finely dried, fill 


them to the brim; do not bake 
them in a hot oven but in a 


. moderate one, for if vo over- 


| bake 


Ay f 


hand wary putt 1x 
pan and work it fine with aur —_ 
hang, or put it in a'ftone-mortar if 


reg] 


bake ther n they will turn 8 
iſh; an you ſee it look a lit- 
tle yellow « on the. yu it is * 


| —_— 


* Mate chr co 


Take 4 eilen 55 milk warm 
good bennet; when it is come 


pretty hard, break it with a. 


- and it with 


ſpoon or with your hand, then 
let it ſettle till the hey be clear, 
then ꝓut it into à chees-cloth 


or courſe napkin, and be ſure 
von det * whey r run clean n. 


. N 

; s ” 

- . : . 3. BY 
5 : g 13 2 
*Y 

1 


it into an e 


1 and 


eg! 


and beat it very fine, then work 


in a pound of good butter till 


it be all diſſolved, then put in 
eight yolks of eggs, but two 
| whites, four naples biskets, or 


an half- penny loaf grated, half a 


pound of fine ſugar or more, half 
a pound of currants, a whole nut- 


meg grated, a little ſack and roſe- 
water, a few cloves. and mace 
beaten, a quarter of a pound of 
citron cut in thin ſlices, mix all 


theſe together very well, and 


if the curd be very tender put 


in ſome more bisket, if very ſtiff 


put in half a pint of cream, 
then fill your chees-cakes and 


1 


bake them in a pretty quick o- 


8 ven, and when they riſe up and 
are brown — are enough; ain 


„„ you 


rk you. pleaſe you may [Blah a 
ill quarter of a Pound ir Tore a 


in and beat them in a mortar with 7 

o a little cream or roſe-water ve- 
or 7 fine, and nix. it t with the curd. 

wet I Ii in Db nine 


7 Ble 4 very god Cale. 2 


8 5 4941 


11 # 1 1 * 


He den Jubel t zr b. 
belt flow 15589 VO ou, can get, d oh ; 
5 L N 24 10 "4 $ 
F before the f 


in a cool oven Or. 
then. ſearch it . thorough . 4 1255 | 
ſearch, © ut. into it leren pounds 
of "Glrzanit ts wath'd” and drydin 
K a cloth i an 0 armed before te 
12 loves, mace, cinnamon, and . 
nutmeg f esch hi half an ounce, 
and ka l an gunce of caraways 


wi 


d _ Crane de ed P ounded Yer 
9 b mall, and a pound and three 
M3 quarters 


1 pancakes, | and 1 55 "Tome 


[1 26 3 


quarters of fine ſugar, (break all 


the nobs in it) one pound of 


dates and one pound of raiſons 


ſtoned and cut ſmall, half: a 2 


tern of the beſt, brandy, - A 
quarter "of a pint of ſack 1 
. much roſe- water; 15 then melt 


Bean pounds of butter in a 


quart of milk or cream, 


det; it 
1 jult blood- warm, 


then put 


into it a quart of good new ale- 


pyeſt that is not bitter, then make 

a hole in the middle of the 

er and ſtrain the butter milk, 
and yeſt into it, with ſome; of 
your flower as thick as batter 


3344 


flower o on it, cover it with 3 Uh 
and ſet i it before the fire half, an 
155 hour, or more, till! it doth 2 
On wel 


Sw⁴ | 


Cr) 


well, then put in two — 5 
of orange, lemmon and citron 
cut in flices, ten eggs, then min 
it all together very well, then 
let it ſtand before the fo half 
an hour more, and let it be as 
ſtiff as you can well mix it with 
one hand, then have your: hoop 


buttered. and papered with five 5 | 


or fx papers. in the bottom, then | 
put your; cake into it and put 
it into a pretty hot oven, 
not to burn, and bake} it two hours 

| e more; de r 
ith 
ice it all over; if 
you. will = it perfum d you 


ak . out. and. * 3 f 
a. cloth a 


may put in ſome muck. in ſteep 


in_role-water, a day before, or | 


put in ſome am er: grice; 3 you 


* 


* 
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1 es? it as well. 


3 128 


0 may rob the butter into dhe 
flower if you pleaſe, W think 


112 
R 2 


* 1. a cl. | 


f 1 2 


Take the Witte of fix! FF þ 
Tz And beat them in an 'earthen- 
5 pan with a clean white whisk in⸗ 


477 


. to a froth, 3 you cannot 


5 wok cannot t beat chem too much) 
then having three pounds 6 "X 
ſugar Joublettfitied' beateri ail 
flifted thorough atfinelawn Karel, 
S a the ſugar to the eggs =|. 
£ little and little at | ik time, 
| til it & almoſt in, if our egps 
= al it will not receive all 
is the e ſagar, but if * put - 
"" "ml 


1 


th al in, and, put to it a ſpoonful 


ink of perfum' dir oſe· water or Orange- 5 


flower-water, then your cake ha- 
ring ſtood the full time, take 
it out of the oven and wipe it 
with a cloth as before directed; 


put the icing all over it, and 


with a knife and put it into 


which it will ſoon do if it. ſtan; 
long; you may put the jeing 
on fit twice, and you may Nick 
ſome ſugar,. images round ; wa. 
8. — ad Rabe dens 


10 25 make Minee Pies of b. 


it Boil twenty eggs as s hard: as you | 
It + ( - 


put it ſmooth with a bruſh or 1 


the oven to harden it; take care 
and not let it colour brown, I 


ſlemmons, a little falt, ſome'cloves, 


Tc 1 9 — 
5 5a {alt-fiſhy mince' chem *% 
ry iſmally and to à pound! of 
eggs put in two pounds of good 
butter, work it in with your Hand 
till it is all diſſolved, put in two 
pounds of ſugar and half a pound t 
of fine ſugar of more, ſome ſack 
and roſe- water, the juice of three 


mace, and nutmegs; half a pound 

of candied orange and lemmon 
= peel two ounces of citron cut 
ll ſlices, then mix all theſe to- 
gether and fill your pies, and 
take them and bake them a8 
other mince puny" but not 0 
much. We 


7 make Mo Inca 097 L 2M, * 5 
: r on re ad 3 


4 W 
* . ? {. * _ 5 


e the beſt.) Bolt ; 


them and mince them ſmall, and | 
to a pound of tongue put two 


pounds of beef · ſuet minced ſmall, 


each by itſelf; let it be very ſmall, 


in the juice of four or ſix lem-. 
mons, ſix ſpoonfuls of roſe · water, . 


| balf a pint of ſack, a quarter 


of an ounce of doe and mace, 


pound of ſugar of more, three 
quarters of a pound of candied 
* e 5 era 8 


the tongues tender, and blanch 


and then mix it well together, 
then put in a little ſalt and ſqueeſe] 


ti epi ſome. cinnamon, 3 1 
two „ of currants, half a 


0 1 132 ] 
5 orange, 1 and citron 
peels cut in ſlices, ſome dates 


and ſome raiſons ſtoned and 
minced, mix all theſe together 


well, and fill your pies and bakelf a ic 


them almoſt an hour, if large, 
a full hour; you do veal and 


the fleſhy part of a leg of veal, 
or a leg of mutton is the beſt 
to make your pies of, if you 
make pies with beef you may 
parboil it, and mince. meat and 

+ ſuet together, and ſeaſon it as 
vou EY the before. mentioned 


18 meat. 
- p 4 ; — 1 4 7 1 
* x "WM. po , | 12 1 * 
3 + ' 22 N 1 Wn FI 
2 5 
A 1 anti 
4 $3 Lhd +34 hs 
7 


* ! 


muutton the ſame way; onlyſſ| ſom 
| mince the ſuet and meat toge- 
ther, and let the meat be raw; 


wo ws a, Lurie Pie. I i 


11948 9 ML, 280609 < N10 WOT 


_ Take, ve I or, lamb, and to. 
| one pound. of meat. take” two 


ſome le lemmon, peel, mince r all . 


put in one po und and a half | 
of currants, half 


0: af grated,.. tl yolks. of four 
eggs, a little roſe-water, a little 
es ren Home N mace, and 


pounds of beef. ſuet, a hand ful | | 
of. ſpinnage, A, little. thime, and = 


theſe: together e 9 il 


f a. pound of : ſu- 3 | 
the, Crum of a £wo; penny 1 


1 
. 
bo 
7 
L 
{ 
A 
p 
*3 
1 


as large . and 17 it upon 
the other, then lay on the mar- vie 
row of two bones, ſome candied | + 
. orange and lemmon, citron, | luc- 

| kets, rin 1 

in flices, barberries, and ſlices of 
lemmon, then a laying of butter, 
5 and chen cloſe! your | pie and 


what more, they, make a ſweet 
Tear with 
wine, of each B 
fyweaten it with. fu; gar a 
a pound of butter, Fi on the 
fire, when the butter is melted 
and the caudle j juft boils, s, put in 
— - yolks of kite 
a little of the TL vike and 
mix it well that it do not cur- 
dle, and ber! it t on che fire again, 


ring roots, ſome dates cut 


I it an bur, "ob "ſome- 


ce and white- 


alf 4 nd r- 


s beaten with 


(2 35 1 8 
and keep lading of it wil it be 
as. thick. as cream, then fill your 
1 and {nd it to 2 table 
of, r 5 


* 4 . 1 I 41 — * 
n * 
7 1 # 4 f * 
| Putig. 
d * 
* = F = bs 
» 


$1 | 


ke quart 57 cream, bol 


it with a ſtick of c cinnamon, ep — 


beat . ten eggs, but Lick W hites, : 
put to them half a pound of 
ſugar,. a little fit, anc d.a | 

role-water, | then 


Jura eam, but 5 taken care : you = 


do not turn it, then, frei 4 
thorough a hair fieve, then put 
to it fax grated. biskets, or pound- 

ed fu mall in A mortar, then ſet 


it og the fire and keep ſtir- 


ing, g.of 80 till ir grows thickiſh, 


N 2 5 then 


and melt it N khick, then 


1360 


Abel take i it off for it 1 we 6 


burn to the bottom, then put 
a ſheet of puff paſte at! 


the ht 
tom of Nn diſh and put ina 
quarter of a pound of currants 


and raiſons of the ſun, and as 
much candied orange and lem- 
mon peel, and ſome citron cut 
in flices, then 


Vt in the” mar. 
Tow of two bones cut in big bits, 


a little nutmeg, then' fill the 


pudding over all theſe and let 


the diſh be full and bake them 
half an hour, or mofe, tra 1110 
| gerte oven: Mi 25 : Wat gion Myr 


25 make an Orange Pu e 


3 14 REIT! 


Take half's Podad df. Bikes 


beat 


tet 


£6 37 1 
beat t ten eggs, but two whites, - 
with half a pound of fine ſu- 


gar, then cut three caps of ca- 
died orange and two ounces of 


citron peels in thin ſlices, then 


put it all together, ſet it over 


the fire and keep ſtirring of it 
till it thickens, then take it off {| 
the fire, and when cold, put it 
in the diſh, having a ſheet of Y 
puff- paſte at the bottom, and an 
other at the top; do not bake | 
it too much, for when the N > 
15 well baked | it is "enough © 


2 make Arre-Maar-Blh. 


3 


Take a quieter FY a "ping ö 

of veal or mutton, three quar- 

ters of a pou of beef. ſuet, ſome | 
TG thime 1 


"3 


. 1 
, . 
* [ t 
3 , "1 
= 2 ö 
, * . 
N. : 


— — _ mars tt = — n 
. ˙ u es Ht DS - 
. . — — « 83 


0 138) 


chin and parlly, a ſprig of ſweet 
marjorum, mince it all ph hi 
very ſmall, then beat it in 
wVooden or ſtone mortar, — 


put to it the yolks of five or fix 


eggs, a little nutmeg, ſome pep- 


Fer and falt, but do not ſeaſon 
it too high; when it is bea- 
ten well together, then make 

it into balls as big as cherries, 
then put half a pound of butter 
in a frying-pan and make it 

as hot as for fr ying of Aſh, 


i : en put them into it and fry 
L 


m of a nut-brown, then take 


Ei them out and keep them warm, 
or put a little good gravy to 
=: them, and ſet. them ** the oy 
=: wh es uſe e them.) aL 


: s { $ 4 ; 
FY . Y * J 
* : * - 
* * * 
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i male a) e Got - 


gag 1 e 
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Tale 7A) odd bo 10 ah — „ 
cut ho the: "adder, and ſplit the 
,0u et 4 vein run, then cut 


withl a rolling; pin or cleaver; and 


them well with bacon, then 
ſeaſon them with ſalt, a little 7 
peppery, and nutme 
27 „flower them, and ſet Half 55 


25 eu of butter over the fire | 
4 frying⸗ pan, and make it 


very bot, and fry them of a fine 


browns then take them out add. 


put 


pieces and 1 
it ing chin collups, flat them | 
back them well with the back || 
of a knife, then lard ſome of [ 


5 not 2tbs [ 


time and parſly, half a lemmon, 


[ wo ¼U 

put ſome flower in the pan 291 a 10 
| ſtir: it about till it looks a little midd 

brown, then put in a pint off with 

gravy or ſtrong broth, a glaſs of rang 
white-wine, ſome clove: andi it to 

mace whole, one onion, a little: 


ſome ſalt and pepper, fie orf 
fix anchovies, and boil it all to- 
gether half a quarter of an hour, 
then ſtrein it into a ſauce- pan 
and ſcum off the fat, and put 
your collups into it and ſqueeſe 
in the juice of a lemmon, if the 
ſauce be too thick add ſome 
more gravy to it, if too thin, put 

in the yolk of an egg, having 
ſome tops of a ſparagus ſcalded; | 
of ſome muſhroons and morels, 

let it ſtew a little together, put 


: TW —_ 
and a coed chicken laſt in che 
tte middle of the diſh; and garni 
- Off with raſhers of bacon, and 0 - 
of range and lemmon, "and. ſerve 
andY it to ine table het. 3 


ttle 4 8192 10 * Sf * 00 tir i ; | 1 
on, 1 hobo a Calls Hus e Harſs. 2 
of 20999 bas 019 7 tin 2 | 


Bell bike Bed "Pal neee 
/ eat, then cut ont half of the 1 | 


to ea 
head füt ſquare, bits as big as 
dice, er into fag "Hitt" ices, Ii 
then put a Ss oA 5 SUn¹¹ů!H. i 
of buteer in o yBtir ſto 1 ind i 


15 


make it pr tty 186 Im6ft brown, Tp 
then put f 2275 Lentul ok on: — 
er of two," 'and bon it aboutꝭt | 
it Jigio le bro won, 

your® tab Bog"; Kaſoljh _ 
little Pint e and BE 
Me put 


5 cChovies, ſome large mace, a lit- 


1 let it Hen. lf an how 
1 od don n Jon head 


| put in PI Salons: that, 1s 
att in dio a whole .onion, 
and ſhake it together | over,' thelſ 
| fire a little, then put to it af 
much gravy, or ſtrong broth, a 
will cover it, fix or eight an- 


t a c 
b utte 
ir be 
put. 7 


lay 
that 


and 
Al rw inch 
Al ſrye 


Ora T 


F 2 tle Oy; al and pepper, 
& bundle. Tf hime an- 


| 1 
carhonaded, and . alone 'wid ba 
r, Kalt, and. dene 0s 9 
me. and . b 1h 1 
Nora over with the yo Lit 
egg an 0 FOE an 


middle of. "he "ke « 5 3 


93 
s Fa 


arſh over 4k We" aud Wy 0 g 
it a quarter a und. of good 
pues 49 0 ſh: 18 1 * till 
lit be melted and fut 'boil, then 
put it over the alben and 
hy ſome ſcotch-collups ; over 
that ſome ſheeps-tongue, larded 
and fryed brown, ſome force- _ 
meat balls and lices of bacon | 
fr yed TY 8 Maha with 
mons : put ſome 


"of the 


K 
e Mats 41 1 


en or 


= — 2 1 1 


Take fix chick kene, = REP them 
and. cut them in qu arters, and 


£ &* IS £ i} 963 * 


quarter in our pieces, 


k / 
* % > * * * * AE 
* * 1 o 4 7 
w# * * * 5 — y * "vo 5 
* 
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Todd. TILL 5 


our he: blood from them, then 
put them 1 in Aa ſtew-pan, with a 


and ſet them over the fire and 
cover them down cloſe, half 3 a 
quatter of an hour, bu thhake them 
ſomietimes, they py Rt t hem. 
=_ - ale off Aichg 50ſt, 70 
whole cloves and mace, half a 
nnen 
pepper, ſome falt, a bundle of 
thime, and let it flew * ether 
till 3:55 chickens be tene Tn pen 


a. in "ſome mu 111 1 88 me 
1 Seb ce San Nate 
* oy 4 100 | 


( 14 & h_ 


then ut, the minto. auc 
then put the 8 fa ce. pan 


f "eh | water 9 5 ſet it on the 


BI. 


dem off Ane 1 en 


of "hat liq iquor. and queeſe 


quarter of a pound. of butter, 


whole: Ps, 2 little 


SE n Ur 


at 1 BUD 


ſome artichoak-bottoms 


% LE © 
boil'd 
tender and cut in quarters, 


ſome force- meat balls, then 
have ten yolks of eggs beaten 


with four or five ſpoonfuls' of 
vinegar and a little nutmeg, 
ſome raw parſly minced ſmall, } 
beat it well together and put in- 
to it your fricacy, and keep 
ſhaking of it over the fire till | 
it be as thick : as cream; put to | 
it a little pepper and falt, and | 


take care you do not curdle it, 


for it is very apt to turn after 

the eggs be in it, then diſh it 

up with ſippets in the bottom 
of the diſh, and garniſh with 
orange, lemmon, barberries, and 
muſhrooms, „ 
| E 5 E 
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other piece, a 
tity, and boil it in four 
of water; ſcum it clean, ſeaſon 
it with ſalt, ſome whole pepper, 
ſix or eight onions, ſome whole 

cloves and mace, a good bun- 
dle of thime and parſly, ſome 
whole jaimaica pepper, and boi] 
it four hours till it hath boil'd half 


away, then ſtrein it off and keep 
it tor uſe. 5 


; — 23" 260" Orgy . pt gg r r ts 
F e 
: . ; 
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| To . frog B nd fir Sup 


and Sauces. 


Take a leg of beef, or any 
pretty good quan- 
gallons 


6 


197]. 


7 * q Browne Greey for TY 


ans Sauces. 4 


Take three or four pounds of 
courſe, lean beef, and put it into 


a a frying-pan with ſome fat bits 
of bacon at the bottom, and cut 
five or. fix onions in ſlices, and 7 
a carrot cut in peices, ſome 
cruſts of brown bread, and a 

bundle of thime, cover it cloſe | 
and ſet it over a gentle fire, 


and let it fry 


very brown on 
both ſides, but not burn it, 


then put into it two or three 
quarts of the above ſtrong brot; 
| ſeaſon it with pepper, and let it |} 
| ſtew one hour, and then ftreim | 


it t thorough. a hair ſieve; ſcum 4 


0 2 
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off the fat and keep it for uſe: 
and if you make for TIT make 
a N 0 


7 nale a Rice Sup. 


I Take 1a a pound: FN rice 
1 d boil it very tender, ſtrein 
| it off and let it drein before 
the fire, then put it in a fauce- 
pan and put to it two quarts 
Fu of good ſtrong broth, and have 
i a fowl blanched off very white 
Ny 400 almoſt boil'd enough, put 
Hhuim to the broth and · rice an 
ſeaſon it with pepper and falt, 
a little nutmeg, and let it ſtew 
| over a gentle fire half an hour, 
then have five or fix yolks of 
1 eggs well beaten with alittle ſtrong 

5 „ broth 


boil them to a . and force 
it thorough a cullender with | 
ſome of the ſtrong broth, as in 
the receipt before- mentioned, 
then put it into a n and 


h 


broth and two or three ſpoon- 
fuls of cream, mix it with your 


ſpoon, but take care it do not 


curdle ; ſet it on the fire and 


keep ſtiring of it till it juſt 


boils, then take it off, and ha- 
ving your diſh garniſh” d with |} 


a rim of paſte and ſlices of | 
force-meat, put the fowl in the 
middle and put your ſoup over I 
it and ſerve it to table. 


25 make « a Ten bug. f 
W 0 5 ö 


Take a och 


* ſeaſon | 


[ 150] 


ſeaſon it with pepper, and falt, 


and having another ſauce- pan 


with two quarts of broth in it 


ſet it over the fire, put into it 
a handful of ſpinnage and ſorrel, 
ſome ſallary and endiff, mince 
the herbs a little, ſeaſon it, and 


Iet it ſtew half an hour or more, 


put into it afrench roul cut in 


ſquare dice and a quart of 


brown gravy, and let it ſtew 
till the bread be very tender, 


then put to it the pulp of the 
peas and let it ſtew together a 


. little, then, having your diſh 
garniſhed with a rim of paſte, 


< ws of bacon, and force-meat, 
and having a fine ſquare piece 
ol bacon boil'd off, put it in the 


15 middle of che diſh, put your 


ſoup 


yol 
ter, 


[159] 


ſoup over it and fill the diſh: 


you may fry, your herbs. in but- 


ter, if you pleaſe, but you muſt 


make the butter hot firſt,” and 


put a little flower 1 in it, then 
put in your herbs and it will 5 


—_— to thicken Four loop. 


4 Grp ala Cram. _ . 


Take: acarp a_k hole 9 3 = 
mh out, the entrails, waſh him, 
and take the fleſh off from the _ 
bones and mince it ſmall with a 
little thime and parſly, ſeaſon it 
with pepper, falt, and nutmeg, _ 
then take a halſpenny _ 
grate the pethy part and put as 
much milk to it- as will „ 
and boil. it dil it is very thick 


and 


——— ———— —ä—EG—ͤ—. ——— 


. 
and put to the carp, then but⸗ 
ter fix eggs in a ſauce-pan and 


ſtir them about over the fire 


till they are pretty hard, then 
put them to your carp and mix 
it all together very well, it be- 


ing well ſeaſoned, lay it on the 


bones, (the head muſt be left on 


and lay it in the ſame ſhape 


and as ſmooth as you can; waſh 
him over with the yolk of an 
egg and 9 ſome grated 


bread over it, and print it 


over with hs back of a knife, 


put him in a diſh and bake 
him a quarter of an hour, and 


put oy and "Om © r 


= fauce. 


; 4. gt 
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Ts make 0 Brown Soup 0 or ; Sou 3 
1 ; I 


Take ſp vintage-qud find of 


ent a bandful, as much en | 


diff, ſome ſallary, and ſhred 
therm a little, 
ter of a pound of butter in a 
ſauoe· pan, make it very hot, | 


but not to burn, then put in 


a little handful of flower and 
ſtir it about, then put in the 
herbs and keep ſhaking of it 
over the fire a little, then put 
in two quarts of ſtrong broth or 


gravy, or both together; the 
cruſt of two french 70008 ſeaſon 


it with pepper, ſalt and nutmeg, 
let it "ſtew over a gentle fire 
Jes one 


then put a quar- 2 


one + has. then ſtrein it off and 
force the herbs. thorough a cul- 
lender, coarſe er lawn, 
cloth, then put it all 2 
in a ſauce-pan, and keep it 


ready to diſh up, then, having 
0 your diſh garniſhed. e a rim 
"nn e, put a . 
e _— 3 on a 
trench roul toaſted very brown, 
ſtew it together till your bread 
be tender, then make the ſoup 
in the ſauce-pan boil and fill up 
your diſh, and cover the rim 
of the diſh with boil'd endif 
and fallary cut about two in- 
ches long, and put a duck or 


* 154. * 


warm by the fre till you are 


a fowl roaſted off brown and 
few Fg: in dhe ſoup in the 
e mid 


un, put in ſome ſmall force- meat 
her © balls, or fave ſome of the herbs 5 
it to put into it. 18 


= moke a cal Sp. 


bodies and pound them in a 


or courſe. . and force the 


in- a ladle, waſhing it now and 
or then with a little broth till vou 
have gotten out the goodneſs 


from the ſhell, then, having your 
2 garniſhed with a rim W 


ul. middle of che diſh; you las ” 


| Takeo one biel and a half of 3 
crawfiſh, pickthe tails and take the 


ſtone-mortar very well and ſmall, 
then put to it a pint of ſtrong 
broth and put them in a lawn 


meat thorough with the back of 


U 156 Þ 

85 paſte, ſet it over the fire) with 

a a pint of if or more, with 
the cruſt of a french roul toaſted 

criſp and brown, ftew it toge- 

ther half an hour, ſeaſon it to 


Jour pallet with pepper and 


ſalt, then having ſome of the 


bodies fill d with force-meat and 
boil'd in ſome broth, lay them 


all round the diſh. and ſet the 
; ſauce-pan over the fire with that 
vou ſtrein'd off and make it 
juſt ball with the tails of the 
crawfiſh in it, and fill up the 
diſh: you may put in a carp 


= a lacram, as directed in the for- 


mer receipt, and ſerve. it to 
the table. „ "Ts. 


* b : 
. | 7 6 
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© Sauce E. in cli. 1 35 


F 
get, ſtrip them and flit them 


3 : th belly and take out 


the back. bone and wipe them - 
with a cloth, ſeaſon them with | 
pepper, ſalt, and nutmeg pretty || 
High, men begin at the tail and roll Tt 
up in cs _ tie ac 34 —_ 
at each end, then make the [ 
ſouceing Liquor to boil them in, 


with half white-wine and half 


water, half a lemmon, whole 9 
pepper, cloves and mace, a | 
bundle of thime and parſly, five | 
or fix bay-leaves, put your eels, -if 
into it and boil them . 


1 
W498 - 
18 
; 5 
1-0 
, 
9 


1 389 


one hour, then take them: out 
of the pickle, and, when cold, 
put them into an earthen pot 
and put the pickle to them 
and cover them cloſe with pa- 


1 5 pers; when 55 ule — take 


UC oft the cloths.” 


" $ald your pig, and take out 
the entrails and clean him down 
the back, and take out the bones 
and ſoak the ſides in two or 
1 three waters, then dry 


4 few blanched almonds, and 
* a neats tongue in ſquare 
dice or Tong. 3 and put 
7 them 


25 Sore TY in cal. 6 : 


TH the ſides 
in cloths, then ſeaſon them with 
. Pepper, ſalt, and nutmeg, put in 


the 
up 


anc 


All 


mu 


we 
anc 
lea 


let 
in : 


qu: 


bo! 


the 
yoi 


CEC 


[159]. 


them all over it, then roll them 
up hard and roll them in cloths 
and bind them very well with 
filleting, and boil them in as 
much water as will cover them 
well, ſeaſon it with pepper, falt 
and nutmeg, large mace, bay- . 
leaves, and a- bundle of thime, 
let it boil a little, then put 
in the pig and put in, two | 
quarts of white- wine; when it is 
boil'd tender put it in an car i 
then pan and your ſouce to it; 
you may put in a lemmon fl 


ced 11 you e 19k tie 


25 few a c. 


Taka, a large carp, Fa . 
and take out the entrails and 


\ 


5 [160 15 
put a little vinegar in (his bel- 


* and ſave the blood, put him 
in a fauce-pan, and put in a 
bit of butter in a -ſtew-pan, 


and make it very hot, and 


throw in a ſpoonful of flower 
and ſtir it about with a ladle 

till it be a nut- brown, then 
pour it over the carp, put in a 

whole: onion, a little pepper, 
falt, fix anchovies, half a lem- 
mon, a bundle of thime, ſome 
nutmeg and large mace, and 
a quarter of a pound of 
butter: ſet him over the fire 
and let him ſtew half a quarter 
of an hour, then take care and 
turn him and let him ftew a 
little while, then diſh him up 
with e, in the diſh, and 


fee 


1 26 


ſet the ſauce over the fire, and 
boil it up and pour it over the 
carp, and garniſh with orange, 


lemmon, horſe- radiſh. and bare 
berri ies. 


bg make Sauce fo 2 Fj $7 


Take half a pint 4 881 9 
oravy, put it into a ſauce-pan. 
fix or eight anchovies, a whole 
onion minced, five ſpoonfuls of 
vinegar, ſome pepper, falt, and 
nutmeg, a bundle of thime, and 
boil it half away, then * it | 
into a fauce-pan and a | 
pound of good butter to 14. or 
more, and keep ſtirring of it 
over the fire till the butter 
be melted, then put into it . 
e - 3 hundred l 


* DE © CE woes 7 2 — — 
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| hundred crawfiſh, or prawns, 
ſhrimps, or. lobſters, cut in 
ſquare dice, a hundred of oyſters, 
and put either or all of theſe in- 


gredients into the ſauce and 


make it juſt boil, and pour it 

_ _ over the fiſh ah ſippets in the 
bottom; garniſh with orange, 
lemmon, | horſe-radiſh and bar- 

| berries; you. may add muſhrooms, 
but the. ſauce will be * if 
it be le: plain. - "ol 


To Colter a, 
* Ade wif al acne of a 


dubben, (ſome call it the ſuetty 
inde) take off the lean- end and 
the red skin, Þlit. it almoſt in 


| two, then lay it in a brine made 


15 with 


[ 163 


with foge See of dalt-autits 


four ounces of peter alt, four 
ounces of bay-ſalt, and as much : 


water as you think will cover it 
all over, and make it ſo ſtrong 


with table-ſalt, - As, that it will 
bear an egg; put your beef 
into it, and let it ſtand five = 
days, ſtirring of it every day, 
then drein it from the brine and 

open it and ſeaſon it with one 
ounce of pepper, but a little 
ſalt, if any, one whole nutmeg, 
a quarter of an ounce of cloves 
and mace, and a good handful 

of ſage, as much parſly, a little 
thime, a ſprig of ſweet · marjorum | 
minced ſmall, and ſtrein it on 
15 5 


the ſeaſonin ing, then roll it 


hard as. 00. can, and bind 


15 . all 1 
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53 al over with flleting or coarſe 


tape, then put it into a pot that 


b will be fit to bake it in; Put 
in a pint of water, and two 
| pounds of beef-ſuet on the top, 
cover it two or three times dou- 
ble with paper and bake it 
four or five hours, with a batch 
olf bread; let it be baked ten- 
Ader; then take it out of the 
bl liquor and take off the tape and 
roll it up in a clean cloth and 
tie it as cloſe as you can at 


| 8 th ends, then bind it over 


as ſmooth and as hard as you can 


. with the filleting, and hang it 
up in a cool place by the end, | 
and when it is quite cold you 


HM may ſe i but take 125 the cloth. 


. 165 


Ir 

hat 2 Por Beef or E eie, 1 
But 

wo Take Gn or Se mig þ ur 


PP, this inſide of half a 15 of beef, 5 
u- the beſt end and put it in 


brine as in the receipt before- | 
mentioned ſor coller- beef, but 
you muſt cut it in fire or fix | 
pieces, and let it lay five orfix | 
days, ſtirring of it ſometimes, | 
then drein it out from the brine, 
then put it into a pot to bake; . 
| put to it a pint of water and 
n two pounds of ſuet or better, ” 
it then vides: it with" a batch of |} 
d, of bread, when it is baked, m— 5 
u it from the liquor and = 
h. in a flone mortar, and Roo - i 
% a paſte and take out al. * = 


[166]. 


: ikins; ; put to it almoſt an ounce 
- pepper, a little falt if it ſhould 
want it, a quarter of an ounce 
of cloves and mace or more, 
one whole nutmeg, and put in 
ſome of the ſuet or butter that it 
was baked in, and beat it till it 
is almoſt like paſte, but don't put 
in any of the gravy; then ha- 
ving a little butter clarify d put 
in a ſpoonful at the bottom of 
the pot, and put the meat into 
it, and preſs it as hard and 
ſmooth as you can, put the pots 
in the oven to be juſt thorough 
hot, then take it out and cover 


it over with clarified buttter; 


| when it is cold put over a lit- 
Ss te more and it will look the 


{moother 


cle 


on 
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PT TOO and bandſomer. You 


£ 


do veniſon the fame way. bs, 
Another way of doing veni- 


fi in bits as big as an egg, and 


hardly ſo big; pickle it as a- 
bove directed ata bake. it the 
ſame, then ſtrew ſome pepper 


in the bottom of the pot with 


ſome clarified butter, and put 
the pieces of veniſon in whole, 1 
but preſs it in hard and ſealan. 


it with pepper, between each | 


laying, and cover it with clari- . 


hed butter. Pb, 3 4 
25 Pickle 2 en 7 


Pick tha and put GED 


clad water, and rub them pa. - 


one "oe" one with a _ cloth, 
92 but 


a walnut about five minutes, 
then ſtrein them out and im- 


| falt, and vinegar, and let 


I Wu 


but not too hard, and put 1 
into water as you do 1 and 

boil them in water and ſalt, 

with a bit of butter as big as 


: mediately put them into water, 


them lay three or four days, 
then put them into pickle made 
with vinegar and a little white- nov 
wine, lome whole pepper, lar ge boi] 
mace, falt, horſe-radiſh ſhred- Þ lon 
ca, a little ginger, but one clove, Iſl fou 
| boil the pickle and let it be quite and 


| cold before you put them in, Nas 


cover the pickle with good oil N wil 


and tie them over . a blad- gal 


1 der and e over the, 7 0 of 


n that : 10 keep, chem | in > glaſſes = 
d 5 beſt. | F...- 


Pickle Mebns Mangs: fe io 


T7 abr mitlons. heb they are 
green and ſcoop out the inſide, 
and lay them in water and falt | 
one. night, then make a brine F 
with water and falt ſtrong e- 
nough to bear an egg, then 
boil it and put it to your me- 
lons; let them ſtand twenty | 
four hours, then take them out | 
and wipe them dry; then take 
as much white-wine vinegar as 
will cover them, and to every 
gallon of vinegar put one ounce = 
of ginger, then ſet them over 
a ſoft fire covered down cloſe 3 


bez not too hard, and put + ah 


TTY 


into water as you do them, and 
boil them in water and ſalt, 
with a bit of butter as big as 
a walnut about five minures, 
then ſtrein them out and im- 


falt, 


and 


vinegar, 


and 


mediately put them into water, 


let 


them lay three or four days, 
then put them into pickle made 
with vinegar and a little - white- 
wine, ſome whole pepper, large 
mace, ſalt, ; horſe-radiſh ſhred- 


ed, a little ginger, but one clove, 


boil the pickle and let it be quite 
cold before you put them in, 


cover the pickle with good oil 


and tie them over with, a: blad- 


der and leather over. the top of 


db ; 


wn 


n 50 : To bart. them in n dl 
d is belt. | 


8 7 Pickle ala, Mango fo gen. 


F ake bet wheh they are 
green and ſcoop out the 3 - 
and lay them in water and falt 
one night, then make a brine ' 
with water and falt ſtrong e- 
nough to bear an egg, then 
boil it and put it to your me- 
lons; let them ſtand twenty || 
four hours, then take them out || 
and wipe them dry; then take 
as much white - wine vinegar as 
will cover them, and to every | 
gallon of vinegar put one ounce 
of ginger, then ſet them over 
a ſoft fire covered down cloſe 


=” 80 


1 


ſame 


[70 } 


till chey are green and ſoſt, chen 
take them off and cover them 
cloſe in an earthen- pot, then 
take ſome muſtard-ſeed, pound 
it and make it ſtiff with the 


pickle and fill the me- 
 lons full, and put a clove of gar- 
lick into each of them, then 
put them in the ſame pickle 
and cover them cloſe: you may 
put in what ſpice you pleaſe 
to give the flavour you like. 
You may put a little roman- 


vitriol, as big as a pea, wl 
you green them if you pleaſe, 
but 1 do not like the way, Not 
5 but! it t will n make them ad part bY 


en 


1 71 T 19 
To ” ickle 2 alnuts. 
Lake wakian bebite the ſhell | 


be hard i in them, hang them over 
the fire in a good deal of wa- 
ter and make them juſt boil, then 
take them out and put them inn 
cold water, then lay them in wa-᷑ 
ter and ſalt ſtrong — to beer 
an egg, for ten days, and ſhiſt 
them every day, then drein them 
from the brine and wipe off the | 
black skin with a coarſe cloth _| 
and put them into water and 1 
ſalt, as you wipe them, then 
make a pickle with white-wine 
vinegar as much as will 4 
ver them, one ounce of gin- 
ger, to each gallon. of hag 
half an ounce of whole pepper, 


Q 2 lome 


of garlick, an ounce of muſtard- 


1 ſed, and if you pleaſe a quart 


” 
\ 


%% 


ſome cloves and mace, a head 


of white-wine, boil all theſe to- to 
gether, and when the nuts be fo 


dreined from the brine put them u 

in an earthen pot and put the I fi 

| pickle to them, and cover them tle 
cw: for uſe. ee ee th 
D Pickle Curumters. 8 1 


an one e bundred of picklers, E 


1 lay them in ſalt and water tt 
twenty four hours or more, ve 
then make a pickle of ſo much 

_ vinegar as will cover them, half I " 
an ounce of ginger, cloves, mace, { 

and whole pepper, ſome dill- t 

: ſeeds, boil it all together, and t 


having 
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having your cucumbers "Rel - 
ed from the brine, put them in an 
earthen pot and put the pickle 
to them and cover them cloſe 


forty eight hours, then put your 
cucumbers and pickle over the 


fire altogether in a bell-met- i 
tle pot, then cover them cloſe, | 
the fire being gentle, let them | 


hang over two hours, but not . 


to boil, altho' almoſt boiling -. | 
| hot; when you ſee they are 
green take them off, and put 
them in an earthen pot, and co- | 
ver them cloſe for uſe ; if you | 
put in the bigneſs of a pea of 


Toman-vitriol it will green them 


| ſooner, but the natural green is 
| the beſt: you do kidney-beans 
the fame way, only Wo them 


CT * . 


ae); 


ter of an hour. ” 


25 male Calver-f feet Th. 


and waſh them very clean, boil 
ll them in four quarts of water 
(and let them boil till the li- 
| quor will jelly, keep it skim'd, 
then ſtrein it and let it be cold 
and it will be a hard jelly, 


a fauce-pan but leave the ſet- 
5 tling at the bottom, and put 
to the jelly in the ſauce· pan half 
a pint of white-wine, and as 
=. much ſack, two whole nutmegs, 

ſome mace and cinnamon, the 
[] * Juice of two or three lem: 


* 


after they be green half a x quar- 


Take 1 ho fret, . pick 


skim off the fat and put it into 


mot 
ther 
or 
put 
en 
ſug 
hal 
the 
it 
int 
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mons and a little of the peel, 10 


then beat up the whites of thren 
or four eggs all to froth, and 


put them into your jelly, 2 
en it to your taſte with fine 
ſugar, and boil it pretty faſt 


half a quarter of an hour til! ] 
the jelly looks clear, then run | 
K thorough | a thick Fel bag 1 


into your glaſſes. 3 


f 


25 make Almond: Cream. 


Take half : a ad of 1 5 
blanch them, and lay them in 


cold water, then beat them in 
a ſtone mortar, with a little 
roſe· water, then mix them with 


a quart of good cream, then 
firein | it eee a | hair-ſieve | 
or 


” 
or napkin, and rub as much of 
the almond through with the 
back of a ſpoon as you can, then 
ſweeten it to your taſte with 

fine ſugar, put in a little 
ll nutmeg, a little mace, a bit of roſe 
| orange-pecl, a little roſe-water, a 
that musk have been ſteeped. in car 
itt or amber-grice, put it all in- mi. 
to a glaſs churn and ſhake it bot 
till it ve as thick as butter, then Þ all 
put it in your diſh and when fin 


it 1s ſettled diſh it ape or 
ſer 
27 make an ; Amond Pudding. © wa 


15 Take a ; pint: of ſweet cream, 
rute the crumbs of a penny- = 
loaf and put to it, let it ſtand 
two hours, then boil it till it be ſet 

W 


Th 


f ! 
| & 
1 
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very thick, but keep it during 
then let it ſtand till it be cold, 
put in the yolks of fix eggs, a | 
quarter of a pound of almonds | 


beaten fine with a ſpoonful = 


roſe-water, a little amber-grice, ; 
a quarter of a pound of ſu- 


gar, half a pound of beef-fuet | 
minced, or the marrow of two | 
bones, a little nutmeg, mix it 
all together, and put it in a 
fine cloth, boil it half an hour 


or better, as faſt as you can, and 


ſerve it to the table with roſe- 2 
water, ans and ſugar. 5 


7 make a dau lune. 


Take two n of milk, „ 
fer it like, a cheeſe, take out the 


"0p = 


vi | 
i TN tl littl es and 
i! £ 


T1. 


- Whey, beat the curd in a mor- 
tar, twelve eggs, but four whites, 
ſome roſe-water, a pint of cream, 
| ſome ſack, two penny-loats gra- cl. 
ted, four biskets, a little cinna - 
mon, ſome nutmeg, a pound offi 7 
_ beet ſuet Res 9 8525 butter f 


n a « quick oven. 1 an 
4 W vip i. be 
2 


= Tale a quart of cream, a pe 
bol it, then keep it ſtirring till al 
it be almoſt 4 Tg take alſo ait 
pint of rheniſh-wine, and ſweet - ¶ b 


en it to your taſte and put it le 


do the cream, put it in a pot d 
or baſon and whip it till it be u 
. chick with a whisk, then v 

fill F 


| 1 m1. - 
or- fill your ſyllabub glaſſes or pots 


tes, as full as you can, for it will 
am, fink; you may put in fack or 
Tra- claret inſtead o | rheniſn. | 


off 7 make an om dux — 


em Take helf a pound of "IM? 15 
and melt it very thick, then have 1 
ten eggs, but two whites, mw 
beaten, half a pound of fine ſu- 
N gar, four caps of candied. orange 
ind peel cut in thin ſlices, mix it 
till all together and keep ſtirring of | 
ait over the fire till it begin to 
be thick, then take it off and 
let it be cold, then, having a 
diſh with a ſheet of puff: paſte 4 
in the bottom, fill it and co- 
: ver. it Iich another ſheet of 
N "paſte 


. baked it is s enough. 


= your taſte, then mix it with 


8]. 


5 paſte and bake it in a pretty 
quick oven; when the cruſt. is 


77 mike, a | Marrou-P wii 


Boil a quart of cream with 
a ſtick of cinnamon, and have 
| ten eggs beaten (but half the 
whites) a little falt, ſweeten it to 


your cream and ſtrein it tho- 
rough a hair-fieve, then put fix I gel 
grated biskets to it, and ſet it wit 
on the fire and keep ſtirring it . 
till it begins to be thick, but Ill tos 
have a care that you do not 
To burn it to the bottom, then ha- 
ving the diſh ready bottom'd 
with paſte, two ounces of o- 
$0 range 


Cre 


range, benen and citron cut 


in ſlices, as many currants and | 
m in the ſun, the marrow | 


of one or two bones, all theſe 
laid over the bottom, then fill 


the diſh- over all theſe and bake 1 | 


it half an hour or more, in a 


a „ Pf W. oven. 


DT Pickle bene. e | 


Take t 10 largeſt and youn 


4 ſtalks, and make a Hike 5 


n water 0 falt chat will ” 


and boil them. a lite | in ſock . 


4rr5 +." Ove" 5 nne 


4 To ak 42 Spinnage 2. 


let it be cold, put to it half a 
Pound of ſugar, | as many cur- 
rants, a little cinnamo 
water, half a pint of cream, mix 
all Or | and i. it is bes for oo 
tat, arrays 


# 4 'X\ 


ee a n of mln 


ten- 
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curd and ryblitit 
ſieve with the back 1 a ſpoon, 


— = n a * - 
— a . 
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Boil a gillon of innage = 


and roſe- 


a to a eurd, then tl the 
a} whey; from the curd, then rub 
in half a pound of butter in the 


ha hair 


beaſon it with | mace, cine 


almoſt boils, then pour it into an 
earthen pan and keep it ſtirring 
till it is cold that it may not 
cream on the top, then beat four- 
teen eggs, leave out ſix white, 
put them to it, then ſweeten E 


1 18g J. 
a little ark and a little cream 


may be put to it to chin it, four 
ounces of ſugar, half a pound of 
currants, the yolks of ten eggs, 

mix all together and it is fit; bu 
may add half a pound of almonds - 


blanched and beat very fine in | 


a nee with . —— 
"Th make che. 

. Take a pints of crear . 

to. it nu ſliced, a litle ein- 


namon, ſet; it on the fire till it 


R „ <4 8 


84]. 


to your taſte and ftrein it ; vides 
l your cuſtards in the oven 
before you fill it: if you make 
it with milk, the ſame, oa uſe 


more eggs. ig a) « ” 
25 make Unble Pye. per: 
his 

Par- boil the umbles if a ns i yo! 


1 all ſhread them ſmall with as Fl 
much of the dear's-ſuet as the of 
umbles weigh, and ſeaſon it with wh 
mace, cloves, and cinnamon, and I ter 
| Afalt, a glaſs of ſack, the juice of ¶ ſon 
a lemmon, a pound of fa ugar, as n 
many currants, {ix ounces of can- 
died lemmon and citron cut in 
lices, mix all 0 and tis fit 
£ to 1 n * Na js 


£186), 


7 > Sg 625 2, Turk þ yy wi 4 ö 


| "Bone: your | . or turkey, 
M: ſeaſon it with an ounce of 
pepper, nutmeg, and falt, ſtick 
his belly with cloves, put it in 
your pie with fowls or rabbits to 
fill up the corners, put two pounds _ 
of butter on the top, lid it, ans | 
when it is baked fill it with but= 
ter, uſe your pigeons. 9 8 ſea- 3 
ſon them the fame Fae 


* * . N — wei — - —— — 
R — — — 


* To nale Anke, or 7 ee. 5 i 


* wee 5 * 8 
* «x ” ©» , 


bs | Take 1 8 e a 
* boild tender, twelve of 


2 R $- eggs 


1 186 1 
eggs hail d hard, five ounces of of c 


candied lemmon and citron li- Þ lice 


| ced; half a pound of raiſons of the ¶ the 
ſun, two or three blades of mace, a I fit t 

little nutmeg ſliced, and four oun- 
| ces of ſugar, put it in your pye with 7 
| half a pound of butter, When it! 
is baked fill it up with butter, 
put in half a pint of fack or B. 


as much cream and tis fit for of r 


15 uſe, ee, e 
alt 
2. make Calves Fer b. in | 

a 


Beil . doe let 5 bose mo 


them, ſhread them ſmall with. paſ 
as much ſuet as meat, ſeaſon it 
with cloves, mace, and cinna- 
mon, a little falt, four ounces of 
"FD ty a * lack, half a pound * 


of 


1 
r 
" 
4 4 
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of currants, four ounces of dates 
ſliced, mix it all together with 
the juice of a lemmon and tis 
fit to fill ve Pe. 7 tid 1-1 - 


T make Artificial 7 en 0 fro 2 


N $5997 


EM a ers of eta or a 1 8 
of mutton, beat it with a rowling- 
pin and ſeaſon it with pepper and 


alt, then lay it twenty four hours 

in ſheeps blood, then dry it with _ 
a cloath and ſeaſon it. a; little, - | 
maß. ang: it is fit to a 70 . 


E7 make „ Gm for 4 Lab. Ih; ; 


Break the bones of your meat. 


& Z 1 «© \ : 


— 


B te PTR 
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let it boil till it comes to a pint, 
then put in a pint of clarret let it 
= boil a little more, then put to it a 
| Piece of ſweet butter, ſtrein it off 
and put it into your paſty 1 

- ou may bake it in a paſty. 


| : Tomule Mince-Pyes dalle be 


with” three pounds of beef · fuet 
very ſmall, 15 a 

ter of an ounce of cloves, as 
much mace, and as much cin- 
namen, one nutmeg, a lictle falt, 


three quarters of an ounce 
of fugar, a glaſs of fack, three 


186 


and put them into a pot, witk pip 
à quart of water, ſome whole { 


pepper, a nutmeg ſliced, and falt, 


© Bred: two pounds off meat 


fon it with a quar- 


. 


I 


— 
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th pe. ſmall, the juice 5 


three lemmons or oranges, a 
Ie, J quartern of dates, two pounds 
nt, of currants, mix all together and 
it Þ it is fit for your pie; the eggs 
a muſt be boiled hard and ſhread 
F with no more fuet than they 
"Y weigh, you may add ſome raiſons 1 5 
— n if you Pleaſe. 1 


2s. 2 make Tus fu. 2 10 — 


at Habe ftr on pallets, fix ſheep's „ 
et tongues, pared and boiled, and 
. blanch them with fox free _ 
iz breads, ſeaſon it all together with 
half an ounce of cloves and 


1 put them in your pye with 
« ponds of 2 and a 
1 bound 


GE LINE 


mace, as much pepper, ſome fale,, 


as much cinnamon, one nut- 


{ o 
4 F 
CY 
o 
+ 


1 of butter, when it is baked, cut 


K. 190 1 
d of butter on 3 whin 
tis | baked put i in inen 
and tis fit. e 


75 moke a | Swe Chicken Py. 


1 Break * bigs of three or 
5 four .chickens, ſeaſon them with 
a quarter of an ounce 1 mace, 


meg, a little ſalt, fill their bel- 
lies with butter, and put them 
pye with four arti- 
1 ale tee boil d tender, the 
volles of eight eggs: boil d hard, 
half a pint of lemmon and ci. 
put on your top a pound 


* off the lid and take out all the 
. liquor and put. in a caudle made 
{gh 1 witch 


* — 


©... 7 


E: 192 * 
je ith 2a pint of cream, nar + as 
ce much ek, and the yolks of fix 


6880 ſweeten d with lugar... 8 1 


e. 75 make a Lunber-Pye. | = 
A pound of ve: 


þ as 1 1 


or 4 
1th beef-ſuet, have. a penny \white- T Ta 
ce loaf grated; then mix it roge- | 
ut- ther with a little ſalt, a quarter mn 


a glaſs of fack, the yolks of three 
vad of eight boiled 
hard and bruiſed to pieces, ſome 


the bane, then 


ter; e it 18 e 5 4 
„ Cee AP 15 


of an ounee of mace and cloves, 0 


barberries, and the marrow orf 
place it on the, | 
top, and the marrow of another 

ac, and half a pound of bur⸗ 1 Y 


* 


"IT 


5 a a candle as in the feet chick. 1 


ing of them into your pie, then 
ſtrow on a little mace, cinna- | 
mon, and falt, then lay on ſome | 
broad figgs, then ſome yolks | 


2 make a Sure G. 


1 Per bol, peel, "ow flit your «| 
 -kerret in two, then lay a lay- 


N 1 eggs boiled hard and quar- 2 
ter, yd dey goosberries, {| 


8 gol candied cg and dates, | 


a little ſugar, little ſlices of lem- | 


mon with the rind, fo lay one | 


1 "Ying. on another till your pye | 
be full, put half a pound of 
| butter on the top, lid it, and 
1 me it, chen Eg in half | © 
| + 15 
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pint of fack and as much cream. 


To ple « Prove Tarts i in + . 9 
; ROY ns 891 10 1 EU | 


4 


1 Plte lk che outlide "of wil - 
| offi] as thick as half a crown, 
chen boi them very well in three 
or four Waters, then let them 
| lic in water thres' days; then dry 
chem in a cloth and put them 
inte a mortar, beat it very well, 
eſs in che juice of the oranges, 15 


* 


and as much ſugar as will 
make it very ſweet, and then 
© If vo it into a Skillet and boil it 
1 thick, and when it is 
| kb "is" fit to put into eur | 
paſte and ne it. wa 


Es a fi wi# 4 WOW a7, 
| 44s 118 n . 
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25 make Force-meat. — 


IE 2 a pound N * 1 
* a pound and a half of beef- 


ſuet fmall, and beat it well to- 


1 e till you can't ſee. 1 
5 2 8. ſome gr 2251 1 lea A n 
ſon it with half an ounce of 


pepper, an equal quantity of 


cloves and mas. a arme a- 
ſmall, mix it well together. | 51155 


25 Eee a 1 7 miu, vas 
5 or 


25 11 DS wo 
| „ TW 


5185 


Tale out 1 the We 1 


1 the skin e chen wake the 


lean 


b *.* * 
1 > 
1 


an 


| tle whole ſpice 
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: lean 4 make W as q- 
bove, put it into the skin, ſew i it 
up ane! roaſt it. e iro OT TG 


7 Y a Rape i es 
| Half boil a 3 = Foul | 


er veal, with ſweet herbs, a lit- 
and falt, then 
pack it up and ſttow it with _ 


grated bread and broil it on 


both ſides, and ſerve it 12 n : 
aber ſauce. 4 


* make Seach cu. 


= cut the Jon 27 a * OF 
veal into thin ſlices, beat it well ? 
while a 1 la:d half the | 


i collups 3 


13% 


. collups ith; bacon, ſeaſon them 


a little with mace, pepper, and 
ſalt, a few ſweet herbs, fry them 
a little brown with force- -meat 
balls in ſweet butter, then clean out 


your pan, and put in a pint of 


white · wine, as much ſtrong broth 


| and fair-water, three anchovies, 
a ſhallot, let it ſtew till the an- 


cChovies be diſſolved, then put 
in collups with forty great oy- 


ſters, a quarter of a pound of 
butter, the juice of one lemmon, 
thicxken it with two or three yolks 
of eggs, ſerve with ſippets, en 1 
Fe meat balls, and a lemmon Hliced. : 


25 make « an cl. 


Cut three chickens, or rabbits, 
: OE 91 
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or any fowl, grate over it gra- 
ted bread, with cloves, pepper, 
and ſalt, then fry it brown, then 
clean out the pan and put in 


a pint of gravy, the ſame quan- 
8 tity of clarret, let it boil, then put 


in your meat and thicken it 


with a pound of ſweet butter 
and an egg; you may add two 
pallats and two ſheeps tongues 


boil'd tender, n and * = 


in — e 


7 a a 8 * chien 1 
1 ee „„ 


Tale Sad DPF Are or «d- 23 

bits, skin them, cut chem in 

| de. ſeaſon them with mace, 
1 > * 


1 


nutmeg, pepper, and alt, put 
them into a ſtew-pan, with a 
pint of white-wine, as much broth 
or water, a bunch of ſweet herbs, | 
two anchovies, three force meat 
balls and oyſters, with ſome of 
their liquor; let all ſtew toge- 
ther, till the meat be boiled ten- 


| der, then put a quarter of a pound 
| of butter, the juice of a lemmon; ; | 
| thicken with two yolks of eggs; 
| garniſh with barberries and ſli- 
= ced lemmon. 


5 T Stew 42 2 1 of Mut utton the 


| fame ways or a Remy of Beef. 


Putt it in a pot ich two bianichen 
of ſweet · herbs, a little mace, wh ole | 


13 perren and n ſliced, and 


* 


* J wy 


Calt 


fail 


anc 
wil 


tw 
An 


"1 


ca 4 a qaare of clarret, as much 


fair water, two onions, and three 
anchovies, then cover it up cloſe 


with paſte,; let the nutmeg ſtew 


two hours, and the beef five, 
| and ſerve it with toaſts. | . 


75 Stew a Hare. 1 
| Nw 13 il in 1 blood, 5 


chen cut her in pieces, put it 
in a ſtew-pan with a quart of 
clarret, a pint of water, two an- NY 
chovies, a little mace, pepper, 
and ſalt, let it ſtew till tender, 
and put in a piece of butter, 1 
thicken it up and ſerve it with ol 
bp meu: and; lemmon. 1 2 is 8. 
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2 Stow Wild Fro. 


Half roaſt ok cut chad 4 in \ pie- 


ces, put them in a ſtew- pan with 
a2 pint of clarret, put in a ſhal- 
loc a pint of gravy, a little pep- 


per and ſalt, a nutmeg ſliced, 


I et it ſtew half an hour, then 
beat it up thick with a piece of 

butter, and ſerve it with . 
a and lemmon. 


7 Pot geen, ö 


| half a pound of falt-peter, a 
| quart of bay-falt, a pint of which 


falt, let them yy five or fax 
| * 


15 Cut the roots 60 "Frome 
| Roy tongues, rub them with 


4 201 I 

days, then dry them Ac a 
cloath and rub rn with pep- 
per and nutmeg, then put them 
into an earthen pot with half a 
pint of the brine that came 
from them, then fill up the pot 


with pump water, and cover it 


and bake them with houſehould 


C TO a 


bread; when they come out af 


the oven blanch them and rub 


them with ſpice as before, chen 


put them into pots and cover 
them with clarified butter, S 


% — 


D Pet 4 Har. 
Take all — meat elf hs. 


boats and beat the meat out. 


of the skin with a. rowling- pin, 


ſeaſon it with nutmeg, pepper. 


and 


9 4 «<3 


(1 


| and alt, then put it in a pot 
with a little beef-ſuet, pump 
water, and a few bay. leaves 
cover it eloſe and bake it with 
houſe-hold bread, then take it 
_ from: the gravy and put it in a 
clean pot and cover it with 
— e af it ie fr for 
e wmod orb ee bow 


EI role. 5 


c Cut your veniſon in pieces 
” big as your hand, lard it 
well with beef-ſuet as thick 
as your finger, and ſeaſon it 
high with nutmeg, pepper, 
and falt, then put it in a pot, 
if the veniſon be lean put a 
layer of beef: ſuet, put as much 
| 5 butter 


; \ | 


44 203. 8 
butter; as ill cover it SF 
melted, bake it very tendet, then 


drein the pay Fd cover it 5 


with r 


ſuet. | 8 TI OS 


* be, Pigeon. - 
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Cut the'n 1 * Ss, pin 101 my 


i the - aki non ig un- 


1 Son theisn wings, and ener, N ne alba 
very high with imac e, p E 


and Lalt, 13 put c 85 


with as much butter as wil! 
cover them; when they ue 
paked, clots: Out the gravy and | 


butter, put them in a Kona OY 


pot, and fil id up with clarified = 


8 5 4 ” 
| o/ 
= 
7 
2 bs 
4 
10 33 


1 and keep it in the ſame p 


25 Gallra Breaf of Yak al, 
| . or * | 


Bone your! file Jab, thin 
5 then ſeaſon it with cloves, mace, 

aeg, pepper, andiTlt, 
5 W and ſage 
= a mall, then row it u 
and tye it round with Carſe 
HE tape; then -botl it tender; in two 
parts, one vinegar and one was 
ter, then take it out m cold | 


. „ ſame way, on b 
aus! ihe: Lage > — . them. 
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